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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and sticks 
to the under surface just as though it 
were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 


Does not taint food or cause it to taste. 


NO LOST TIME OR PRODUCTION 


When you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
or any room or equipment where brine, saturated atmosphere, low temperature or 


wet surfoces prevent the use of ordinary paint or enamel. 
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MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


SEND A TRIAL 
ORDER TODAY 


Order one gallon of Damp- 
Tex at regular price of 
$4.95, or five gallons or 
more at $4.85 per gallon 
and we will pay all freight 
charges. Points west of 
Rockies, add 25c per gal- 
lon. Pre-Treated Damp- 
Tex to stop bacterial or 
fungus growth costs 10c 
extra per gallon. 





ACID TEST 
Damp-Tex is unaffected 
by lactic and other com- 
mon food acids. 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


STEAM TEST 
Damp-Tex is unaffected 
by live steam common 
to many plants. 


FUNGUS TEST MOISTURE TEST 
teated Damp-Tex will re- Water soaked bricks painted with 
agus, mold or mildew Damp-Tex and dried in the sun 
Surfaces painted with it. prove the film will not blister or 
break. 


STEELCOTE MANUFACTURING CO. 


3418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS, VARNISHES AND ENAMELS 











Remarkable achievements are be- 
ing accomplished by our Army 
Medical Corps. The “Medics” and 
the hospital ambulances with 
their miniature operating rooms, 
running hot and cold water, and 
many other novel innovations, 
are usually there when the need 
is most urgent. 


And in these days of meat short- 
ages, when quality sausage 
brings almost as good a price as 
choice cuts of meat, the BUFFALO 
Self-Emptying Silent Cutter is per- 
forming a real job, too, when the 
need is most urgent. They are 
meeting the urgent requirement 
for greater output in shorter time. 


WHEN THE NEED IS MOST URGENT! 


Their fast, smooth and cool cut- 
ting protects protein value, im- 
proves the finished product and 
increases yield. They assure a fine 
textured emulsion, free from lumps 
and sinews. 

With an exclusive machine de 
sign, scientific knife arrangement, 
sanitary fool-proof emptying de- 
vice, and lifetime bowl support 
construction, BUFFALO Self-Emp- 
tying Silent Cutters have a speci- 
ally designed knife and bowl 
drive. Two large radial bearings 
are placed at the extreme ends of 
the heavy knife shaft. High-speed 
alloy bearings located on each 
side of the knife hood complete the 


bearing support. The bow] is driy. 
en by steel sprockets and silent 
chain drive. The bowl drive shat 
is equipped with three high-speed 
bearings and a thrust bearing. 
The large worm-drive bowl geq 
and pinion run in a grease sealed 
housing. The entire bowl drive 
assembly can be quickly disep 
gaged and the bowl turned by 
hand when it is desirable. Power 
from motor is transmitted to the 
machine by V-belt drive. 


Get the complete facts about this 
modern, reliable and money-say. 
ing machine by writing for a copy 
of our catalog today. 









































BUFFALO Model 70-B Self-Emptying Silent Al 

Cutter . . . cuts and empties 800 lbs. of TY 
meat in 5 to 8 minutes. Other models avail- 

able in 200, 350, G00 and 800 Ibs. capacities. of 

c 
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PRELUBRICATED SEALED BALL BEARINGS...NOW 
STANDARD ON TYPE CSP MOTORS UP TO 3 HP 


Bought now, Westinghouse Type CSP Prelubricated 
Motors need no greasing till 1950! Extensively field tested 
in thousands of motor applications, the prelubricated 


ball bearings in Westinghouse Type CSP general-purpose 
























motors have proved they can operate five years ... 
24 hours a day ... without greasing. Overgreasing and 
consequent grease seepage into windings is eliminated. 
One of the major items of induction motor maintenance, 
periodic greasing, has been reduced to one grease packing 
job in five years. 

Every Westinghouse Type CSP Motor up to 3 hp 
carries the “‘Prelubricated” label. For complete informa- 
tion on how the Type CSP Motor can reduce your mainte- 
nance, write for D.B. 3100-CSP. Westinghouse Electric 
Corporation, P.O. Box 868, Pittsburgh 30, Pa; }-21317-B 


FORGET LUBRICATION... 
till 1950! 

















LIBERAL 
SUPPLY 
OF GREASE 
SNAP RING 
REMOVABLE 
ADVANTAGES OF WESTINGHOUSE SEAL 
TYPE CSP PRELUBRICATED MOTORS 
® Prelubricated Sealed Ball Bearings reduce lubri- s NAP RI N G 
cation maintenance . . . assure longer grease life 
N. ¥. ® oe rapes: Insulation DO U ue L if 
® amically Balanced Rotor \ 
; WIDTH 
® Die-cast Rotor with oversize fan ; ‘ BE ARI NG 
* Liberal Through-ventilation—air enters front, 





leaves at drive end of motor 


PLANTS IN 25 CITIES ... OFFICES EVERYWHERE 


® CS? Motor 
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Electric Beef Hoists 


Knocking Pens 


UNITED 
COMMISSION AWARD Of 
ADDED GOLD STARS FOR OUTSTANDING W 


30 YEARS OF SERVING THE 
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Chopping Blocks 
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Beef Landing Devices 


Globe Killing Floor Equipment 
is designed and built to stand 
the strain and wear of handling 
heavy beef cattle continuously. 


Through long experience and 
careful engineering Globe is 
able to build into packing plant 
equipment plenty of stamina 
and 100% dependability. 


Globe can supply your needs 





| on 


Collapsible 
Beef 
Spreaders 


THE GLOBE COMPANY 


4000 S. PRINCETON AVENUE 
INDUSTRY WITH 
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CHICAGO 9, 
EXPERTLY DESIGNED 


FOR DEPENDABILITY AND LONG LIFE 


from knocking pens to cooler. 
In the best known meat pack- 
ing plants throughout the United 
States and Canada Globe Kill- 
ing Floor Equipment is doing a 
dependable job. 


Globe engineers have every 
facility at their disposal to help 
you get full efficiency at lowest 
overhead cost in killing floor 
operations. Write us today. 








Trolleys 
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Ford Announces 


NEW DEVELOPMENTS 
in the Heavy Duty OOH.P 


FORD V3 
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Heres Good Neus 
FOR TRUCK OPERATORS 


The Model 59 engine is now offered as original 
equipment only. It will eventually be made avail- 
able as a service replacement in Ford Trucks and 
Commercial units already on the road. 


Here are some of the important improvements in 
this engine: 

NEW long-life Tri-Alloy connecting rod bearings . . . 
NEW aluminum alloy pistons with four rings for oil 
economy . . . NEW larger capacity oil pump with more 
screen area for improved lubrication . . . NEW crank- 
shaft rear bearing oil seal . . . NEW rust-proofed valve 
springs . . . IMPROVED cooling of valve seats .. . 
NEW fiat-type waterproof distributor with full auto- 
matic advance and vacuum control . . . NEW high 
efficiency fan . . . IMPROVED carburetion . . . IM- 
PROVED intake manifold for easy vacuum pipe con- 
nections ... SIMPLIFIED design provides easier accessi- 
bility for service . . . clutch can be replaced without 
removing oil pan ... more parts are interchangeable, 
reducing the number of service items required. 









T’S HERE—the first of wartime truck engi- 
neering developments by Ford to be made 
available to civilian operators. 


An improved Heavy-Duty, 100 H.P. V-8 
Engine now powers Ford Trucks and Com- 
mercial units which are in limited production 
for civilian priority holders. 


This great power plant is the Model 59. 
You'll be hearing a lot about its fine qualities. 
It includes many of the Ford Truck engineer- 
ing advancements made in response to military 
needs which are proving valuable in civilian 
trucking. 


These improvements, affecting virtually every 
operating part of the engine, raise Ford Truck 
engine performance to new high levels of 
stamina, economy and efficiency—with new 
and important service benefits of interest to 
every truck owner and maintenance man. 


Read about them in the text at the left. 


FORD MOTOR COMPANY 
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MANUFACTURING COMPANY 
$ I\ RHINELANDER, WISCONSIN 
baal MULTICOLOR PRINTERS 
CREATORS - 


PREFERRED 





Merchandising Tips—No. 


How to Get the Women’s Vote—for your Package 


RS. HOUSEWIFE —the buyer who does 90% of all retail shop. 

ping—the lady with billions to spend every year —she’s the 
one who gives the final okay to your product and the package ia 
which it is presented. 

Unbiased prewar surveys showed that women favor the honest, 
convenient glass package. And since then, Anchorglass packages 
have made literally millions of new friends! 

Women like the way Anchorglass containers speed up shopping. 
They see immediately what they’re getting—like the way new uses 
suggest themselves when they see the product. They appreciate the 
convenience of an Anchor Cap that flips off or unscrews in a single, 
easy motion. And they like the way the complete Anchorglass pack- 
age keeps its contents fresh, wholesome, completely free of foreign 
taints until the last bit is used! 

There’s a right combination of light, strong, easy-handling 
Anchorglass container and dependable, convenient Anchor Cap 
to fit your product perfectly. Our packaging engineers will be glad 
to help you work out fast, economical ways of handling glass on 
your production line. Why not let us show you how to give women 
what they want with a modern, self-selling Anchorglass package 
when postwar competition floods the field. 


Hear how Anchor Hocking is educating millions of your 
customers and retailers every week to the advantages of 
modern glass packaging — ‘‘ Meet Corliss Archer’’ every 
Thursday evening, entire Coast-to-Coast Network, CBS. 





CONTAIN and CAPS 


PRODUCTS OF 
PY tele) ma lela 4), lcci #43) 
belo) ite) 7 Nile) | 
LANCASTER, OHIO 
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This ENDURO Stainless Steel Conveyor in 
the hog-killing department of a large meat 
packing plant bas delivered continuous, 
trouble-free low-cost service for 14 years. 





FOR EQUIPMENT THAT’S MADE OF LONG-LASTING 


| eS true that the original cost of Republic 
ENDURO ‘Stainless Steel is somewhat 
higher than that of less-resistant materials. 
But it’s also true that ENDURO’s cost per 
year of service is less. Actually, you are money 
ahead when you use ENDURO. Here’s why — 


ENDURO cuts replacement and maintenance 
costs. Its tough, smooth surface withstands 
rough use and abuse... . lasts indefinitely, be- 
cause it is solid stainless steel throughout. It 
offers lifelong protection against rust and 
corrosion ... has no pores in which contami- 
nation bacteria can breed. 


ENDURO cuts cleaning time and expense, 
too. Just a flushing with clear water, followed 
by wiping usually restores its gleaming, sani- 


ENDURO STAINLESS 


Other Republic Products include Carbon and A 
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tary surface. For stubborn, greasy or sticky 
substances, ordinary cleaning compounds do 
the job quickly, easily and safely. 


ENDURO saves you money in countless other 
ways, too. It does not affect meat products and 
it is not affected by them. Once installed, 
ENDURO equipment stays in, for dependable, 
long-time, trouble-free operation. 


NOW is the time to talk to your equipment 
manufacturer about the advantages of using 
ENDURO in your own operations, when it 
again is available. 


REPUBLIC STEEL CORPORATION 
Alloy Steel Division @ Massillon, Ohio 
GENERAL OFFICES . CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N. Y. 
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EBHARDITS 


No Messy Brine! 


GEBHARDTS 
CAN and WILL 


@ reduce SHRINKAGE 


@ MAINTAIN A BRIGHT 
AND BETTER COLOR 


@) stop sume AND MOLD 





©) REDUCE CHILLING TIME 
@ EUMINATE MESSY BRINE 


@ INCREASE COOLER 
CAPACITY 


@© LOWER OPERATING 
EXPENSE 


@) reDUCE MAINTENANCE 
COST 


© EvIMINATE WET, DRIPPY 
CEILINGS AND WALLS 


@® REMOVE BACTERIA 
AND ODORS 


Gebhardts refrigeration 
system installed on the rail 
beams require no open 
brine. Open brine causes 
deterioration of the rails, 
hangers and supports, and usually increases the shrink by reducing the relative humidity. 


DVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE, MILWAUKEE, 5, WISCONSIN 
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WHAT IS A SECRET INGREDIENT? 


"S§ that ingredient in any food product 
he is the hardest to control—it causes 
most of the headaches in your manufac- 
turing processes—it’s worth more to you 
in creating consumer demand than any 
other single factor—it’s TASTE. 

Stange’s exclusive process of flavor ex- 
traction can be your “secret ingredient” — 
Stange’s Cream of Spice (C.O.S.) season- 
ings can give you flavor control in a con- 
centrated, easy-to-use form that will never 
vary, that will dissolve quickly and elim- 
inate excessive mixing. Take the “guess 


work” out of your seasoning operation 
this easy, Stange Way. 

The Stange technical staff of the coun- 
try’s finest experts will help you develop 
your own “secret ingredient,” a fixed- 
flavor, natural spice formula, tailor made 
for you and you alone, that requires no 
further blending in your plant. Ask your 
Stange representative for full details. 


WE TELL ALL 
in the new Stange Booklet “Forty Years 
of Stange Progress” — thirty two pages of 
facts on the exclusive Stange process of 
natural spice extraction and Certified Food 
colorings. Write for your free copy today. 


WM J. STANGE CO. 


2530 W. MONROE ST., CHICAGO 12, ILL. 


SONINGS 
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Armour’s Natural Casings 


here is an Armour natural cas- 

ing to give pleasing appearance 
to almost any type of sausage you make. 
They help you achieve that plump, 
inviting look that makes sausage move 
faster. All these casings are carefully 
graded and inspected for size, freedom 
from imperfections and the finest of 


quality. Their natural porosity which 
permits quick, thorough smoke pene- 
tration can help you in achieving 
uniformly fine flavor. 

Your nearest Armour Branch or 
Plant will do their utmost to provide you 
with these fine, natural casings within 
the limits of the available supply. 





( armour and Company 
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MANUFACTURERS OF FOOD PROCESSING EQUIPMENT 
RECEIVE AA-2X RATING AND MANPOWER AID 








A preference rating of AA-2X has 
been assigned to manufacturers of food 
ing machinery and equipment, 
including that used by the meat indus- 
try, putting industries in this category 
ahead of virtually all others not actu- 
ally engaged in war or war-supporting 
production, WPB has announced. 


To provide further assistance to food 
machinery industries, whose products 
are considered essential in the food pro- 
gram, they have been assigned a Pro- 
duction Urgency Rating of 5 and 6 (if 
behind schedule) for manpower, which 
also gives them advantage second only 
to those plants directly concerned in 
the more urgent war programs. Local 
production committees, moreover, can 
grant a still higher rating if conditions 
in the areas warrant such action. A 
bulletin has been sent to these commit- 
tees calling their attention to the man- 
power needs of the food processing ma- 
chinery and equipment industries. 

Not only is additional machinery re- 
quired, according to WPB, but replace- 
ments are urgently needed for existing 


worn-out machinery. Unless these re- 
placements are made, food processors 
will be unable to maintain even the 
present level of production. 

WPB said that the screened require- 
ments for food machinery and equip- 
ment for the third and fourth quarters 
of 1945 and first two quarters of 1946 
have been estimated in dollar values at 
$120,000,000. The backlog of orders on 
the books of manufacturers is approxi- 
mately $70,000,000, not including post- 
war orders. 

Deliveries are being made to proces- 
sors, WPB stated, at a rate of a little 
less than $9,000,000 per month, leaving 
a backlog of rated orders of approxi- 
mately eight months. At this rate, the 
agency pointed out, the industry will 
fall short of the minimum essential re- 
quirements by more than $12,000,000. 


Component parts—particularly frac- 
tional horsepower motors—are said to 
be the greatest bottleneck in meeting 
production schedules on food process- 
ing equipment. Malleable castings also 
are difficult to obtain. 





Farmers Protest Feeding 
Program to House Group 


Members of the House food investi- 
gating committee, who are on a mission 
through the Corn Belt, were told by 
farmers that the meat shortage can be 
blamed mostly on the government’s 
price policies. The blame for both the 
black market and the meat famine were 
traced back to the OPA and other gov- 
ernment agencies by farmers who were 
willing to supply information for the 
group. 

Although in a better price position 
than ever before, farmers stated that 
the program does not offer sufficient 
encouragement to fatten cattle to heav- 
ler weights and thus yield a maximum 
amount of beef. The postwar period 
also enters into the program and many 
fear that there will be a sharp drop in 
livestock prices if some guarantee is 
not made to the feeder. Frequent 
changes in government policy and 
prices have unnerved many farmers in 
the hog business and they elect to stay 
out of the game until such time as more 


settled conditions obtain in the livestock 
market. 


Chairman Clinton Anderson of the ‘ 


committee, who becomes Secretary of 
Agriculture next month, pledged that 
after assuming his new office he would 
do all “within my power” to re-estab- 
lish confidence among producers and to 


put into effect a food production pro- 
gram which would be received enthusi- 
astically by farmers. 


ASK CONSUMER BACKING 
TO RESCIND LIMIT ON KILL 


Reasons behind the meat shortage in 
Little Rock, Ark., and its environs were 
explained in a recent newspaper adver- 
tisement of the Independent Meat Pack- 
ers and Slaughterers Association of Ar- 
kansas, which said: 


“Control order No. 1 of the OPA has 
restricted the kill of livestock by non- 
federally inspected slaughterers. These 
establishments have furnished more 
than 90 per cent of the meat for civil- 
ian consumption. This has created the 
present local shortage of meats, mak- 
ing practically useless the red points 
held by the consumer. 

“Already this has brought about a 
market condition on live cattle discour- 
aging to the producer to raise and feed 
more cattle, and will thereby create a 
much greater shortage in time, similar 
to the shortage of hogs now existing. 
Black markets always thrive on condi- 
tions similar to this shortage.” 

Lifting of restrictions on slaughter- 
ing operations will correct this situa- 
tion, the ad asserted. Consumers were 
urged to write their Congressmen and 
Senators and “ask for immediate help 
in bringing about speedy relief.” 


Broaden Base Period 
on Slaughter Subsidy 


HE Office of Economic Stabiliza- 

tion, through Directive 56, has 
broadened the base period controlling 
the eligibility of meat packing com- 
panies to receive the special non-proc- 
essing slaughterers’ subsidy. 

The directive provides that slaught- 
erers of beef “who during any six con- 
secutive months during the period 
January 1, 1941, and ending October 1, 
1943, sold and who currently sell 98 
per cent or more of the total dressed 
carcass weight of cattle slaughtered 
by them in the form of carcasses, whole- 
sale cuts, frozen boneless beef (Army 
specifications, carcass equivalent) or 
ground beef” shall be eligible to receive 
the special subsidy payment payable to 
non-processing slaughterers. The order 
is effective July 1, 1945. 


The base period heretofore has been 
any six consecutive months of 1942. 
Also, the Defense Supplies Corporation, 
in determining eligibility for this sub- 
sidy, has ruled that any company to be 
eligible to receive the special payment 
must have been a “non-processing” 
slaughterer during six consecutive 
months of 1942 and continuously there- 
after to the present time. 


The directive broadens the base 
period eligibility factor to permit ap- 
plication of any six consecutive months 
in 1941, 1942 or in the first nine months 
of 1943. 


Under the revision as incorporated in 
Directive 56, any beef slaughterer (1) 
able to qualify as to the six months base 
period requirement, and (2) able to 
qualify in connection with his current 
operations, is eligible to receive the 
special subsidy. 


NEW ALLOWANCE FOR LARD 


Effective June 18, 1945, a specific al- 
lowance of %c per lb. will be estab- 
lished for lard packed in 56-lb. wood or 
fiber boxes for sales to war procure- 
ment agencies, OPA has ruled in 
Amendment 46 to MPR 53, fats and oils. 
The new allowance replaces the previous 
formula method for computing packag- 
ing allowances, and should simplify in- 
dustry compliance with the fats and oils 
regulation, the agency said. 

The amendment also clarifies the pro- 
vision relating to freight that may be 
charged for delivery from the basing 
point to determine the delivered prices 
for lard at the community sale. It is 
now made clear that the freight that 
may be charged is from the nearest 
basing point freight-wise to the com- 
munity of sale, and not from the near- 
est geographic basing point. 
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SAFETY RANKS AS PART OF WORKER'S JOB 
AT CHICAGO PLANT OF OSCAR MAYER & CO, 


activity at the Chicago plant of 

Oscar Mayer & Co.—something to 
be practiced apart from the plant’s reg- 
ular activities, or discussed once in a 
while when there is nothing more im- 
portant to talk about. Under the well- 
rounded program developed by this 
plant, accident-free operations are 
treated as a basic production goal, and 
the best evidence that this policy pays 
practical dividends may be found in 
the plant’s excellent safety record itself. 
On June 12, with over 1,000 employes, 
the unit completed 82 days of continu- 
ous operations without a lost-time ac- 
cident. 

The Chicago Oscar Mayer plant han- 
dles no killing or cutting operations, 
but engages in curing, boning, smok- 
ing, sausage manufacturing, canning 
and related activities, a consider- 
able share of its current output being 
purchased by the government. In the 
attainment of the plant’s 1944 safety 
record, the best marks for the year 
were made by the smoked meats de- 
partment, which went 183 days without 
a lost-time accident, and the canning 
department, with 141 days. 


Under the stimulus of the present 
program, the plant’s safety record has 
shown steady improvement. In 1944, 
for example, its average lost-time acci- 
dent frequency rate was 11.9 per mil- 
lion man-hours of exposure, compared 
with averages of 25.0 in 1943 and 63.0 
in 1942. The rate for the first five 
months of 1945 has dropped to 8.1, re- 
vealing continued improvement in the 
results of the plant’s safety program. 
The 1944 average rate for the meat 
packing and processing industries, ex- 
cept slaughtering, was reported as 19.39. 


The safety program of this important 


os AFETY is not an “extra-curricular” 
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Chicago plant is under the direction of 
a special safety committee. O. E. 
Seiferth, production superintendent, 
who is chairman of the committee, 
works closely on safety problems with 
the personnel department, headed up by 
J. M. Schuldt. O. G. Mayer, jr., plant 
operations manager, has general su- 
pervision of the entire program. 

Reviewing the company’s safety ac- 
tivities, Seiferth points out that the 
present plan includes four basic ele- 
ments—monthly safety meetings in 
which all top foremen of the plant par- 
ticipate; safety equipment; publicity 
and promotion, and first aid. All have 
played an important part in reducing 
lost-time accidents to the current low 
level, but Seiferth gives particular 
weight to two factors. One is the fact 
that safety in the plant is recognized 
as a primary objective, with foremen 
held responsible for maintaining a good 
safety record in their respective de- 
partments. The other, which will be 
described more fully later, is the use 
of special bulletin boards which bring 
employes up-to-date information on the 
safety record of each department. 

At the monthly safety meetings, all 
doctor cases reported since the last 


WATCHING THE RECORD GROW 
(See photographs above.) 
The faces of O. G. Mayer, jr. (left), plant 
operations manager, and O. E. Seiferth, 
production superintendent, show how they 
feel about the 63 straight days without a 
lost-time accident reached by the Chicago 
plant of Oscar Mayer & Co. late last 
month. On June 12, the safety record was 
still unspoiled at the 82-day mark. A 
closeup of one of the record boards which 
play a vital part in plant’s fine safety rec- 
ord is shown at left. 
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meeting are discussed and the reasons 
for their occurrence analyzed by com- 
mittee members. The departmental 
foremen concerned in each case, who 
have been provided a report by the first 
aid department, are expected to explain 
what unsafe conditions or practices may 
have caused the injuries. Should the 
accident record indicate a lack of proper 
safety supervision in any department, 
the foreman may be requested to hold 
periodic safety meetings among his own 
workers until the conditions have been 
corrected. 


This direct responsibility of the fore 
man for the safety record of his depart- 
ment is believed by Seiferth to playa 
dominant part in the success of the 
program. Under this system, he et 
plains, the individual worker does not 
think of safety as under the supervision 
of an outside “expert” who may not be 
entirely familiar with all the conditions 
involved, but recognizes it as a Vital 
component of his daily duties, whith 
he is free to discuss at any time with 
his own foreman. 


At each monthly meeting, one get- 
eral safety problem is outlined and 
its particular application to the vat 
ous departments discussed. Among the 
topics covered are plant housekeeping; 
internal transportation and handling 
objects; falls of workers; safety shoe 
and foot protection; elevators; bum 
and scalds; new employe training; fitst 
aid and industrial dermatitis; fire pre 
vention; knives and hand tools; mr 
chinery and electricity, and protect 
clothing. Present at all meetings i# 
representative of the insurance orga 
ization which handles the plant’s insu 
ance program and cooperates im 
continuing safety drive. 


The company has found that ai 






































































































quate guarding of machines and the use 
of proper safety equipment go a long 
way toward achieving a low accident 
frequency rate. At the Oscar Mayer 
plant, all equipment which tends to 
make a worker more comfortable and 
secure in his job is regarded as safety 
equipment, and every worker is required 
to make full use of the various safety 
and protective items, such as oil aprons, 
safety shoes, mesh guards, boots and 
others. 

All machinery is guarded and special 
attention is devoted to the prevention 
of falls, recognized as one of the lead- 
ing sources of meat plant injuries. Falls 
are guarded against through the instal- 
lation of hand rails on both sides of all 
stairs, the frequent removal of excess 
water from floor areas by means of a 
squeegee, and a policy of encouraging 
workers to walk rather than to run. 

Despite the provisions of guards on 
all hand trucks, workers occasionally 
sustain hand injuries by not holding the 
trucks correctly and a constant cam- 
paign is waged against this hazardous 
practice. Workers are trained in proper 
methods of moving rail-supported cages 
of product, pushing the cage instead of 
pulling it while walking backward. 


Value of Safety Boards 


The special safety boards were devel- 
oped by the company and are located 
strategically throughout the plant near 
time clocks, where workers will be sure 
to see them daily. Immediately follow- 
ing the installation of these boards in 
July, 1944, a strong competition arose 
among the various departments for the 
largest number of “Days Since Last 
Lost-Time Accident,” although no for- 
mal contest has been staged. 


These boards, which are brought up 
to date each day on the basis of infor- 
mation supplied by the plant first aid 
department, are considered by the safe- 
ty committee to have done more to stim- 
ulate a consciousness of the Oscar 
Mayer safety program than any other 
single device. 





GENERAL VIEW OF THE PLANT’S WELL EQUIPPED FIRST AID ROOM 


FIRST AID 
KEEPS WORKERS 
ON THE JOB 


Miss Gertrude Lenartz, 
registered nurse, who 
presides over the first 
aid room, bandages a 
minor finger injury. 
Through the first aid 
department, a_ close 
check is maintained on 
all injuries sustained by 
plant personnel, wheth- 
er or not they involve 
loss of working time. 
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As shown in an accompanying illus- 
tration, the safety record boards have 
a slotted felt background and are en- 
closed in a locked, tamper-proof glass 
case. All records are kept with metal 
letters and figures which are inserted 
into the slots by the department re- 
sponsible for keeping the boards up to 
date. 


In the plant’s well equipped first aid 
room, which contains two beds, a reg- 
istered nurse is on duty during all work- 
ing hours. In addition to taking care of 
any injuries sustained at the plant, the 
first aid department takes an active 
part in following up all lost-time and 
other injury cases. In the event of se- 
rious cases, an ambulance car is kept 
on hand at the plant for the transporta- 
tion of injured workers to the company 
doctor. 


With the uninterrupted production of 
meat and meat products for our armed 
forces, allies and civilian population 
recognized as an essential activity in 
the prosecution of the war effort, meat 
plants whose safety records indicate ex- 
cessive loss of precious man-hours will 
do well to study the effective program 
of Oscar Mayer & Co. 
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LABOR MARKET SITUATION 
IMPROVING, WMC REPORTS 


The War Manpower Commission’s re- 
vised labor market classification for 
June reflects an easing of the labor 
situation in numerous localities as a re- 
sult of cutbacks, contract runouts and 
cancellations directly attributable to 
the end of the war in Europe. Addi- 
tional cutbacks expected further to 
loosen the labor mart are in the offing, 
WMC said. 


Nine labor markets long classified as 
Group I (areas in which acute labor 
shortages exist or are anticipated) were 
shifted to Group II (areas in which the 
labor situation is less critical). The 
areas are Fort Wayne, Ind.; Lima, O.; 
Los Angeles, Calif.; Morristown, N. J.; 
Philadelphia, Pa.; Pontiac, Mich.; Santa 
Ana, Calif.; South Bend, Ind., and Wa- 
terbury, Conn. In addition, seven labor 
market areas were shifted from Group 
II to Group III, representing a further 
easing of the labor situation in these 
localities. 

Although the general pattern of em- 
ployment in war production is down- 
ward, production problems resulting in 
increased manpower needs have caused 
higher market classifications in a few 
areas, WMC reported. 


CUT LAMB SET-ASIDE 


Five per cent more of the total pro- 
duction of federally inspected lamb of 
the three top grades will go to civilians 
as a result of action taken by the War 
Food Administration in an amendment 
to WFO 75.5. The amendment reduces 
the quantity of lamb which must be set 
aside by federally inspected packers, 
for the armed forces, from 25 per cent 
to 20 per cent of the present produc- 
tion of AA, A and B dressed carcasses, 
weighing 30 to 70 lbs. The order is 
effective June 10, 1945. 


The increase has been made possible 
because the present order is producing 
more lamb than the current allocation 
for the armed forces. The amendment 
carries no limited period, but is subject 
to change without notice. 
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Institute Pamphlets on Modern 


Pork Products Stress Need for 
Proper Care and Refrigeration 


ODERN “cook-before-eating” 
M and “ready-to-eat” type smoked 
meats—mild, delicate products 
in whose development the meat industry 
may take justifiable pride—are more 
perishable than the so-called long cure 
type of hams formerly known to the 
trade, and should be given the same 
care and refrigeration as other perish- 
able pork products, the American Meat 
Institute emphasizes in a series of three 
pamphlets just released on this subject. 
The pamphlets, developed by the In- 
stitute’s Department of Scientific Re- 
search in cooperation with the Commit- 
tee on Scientific Research and the Pro- 
visions Committee, are identified as fol- 
lows: 

.—‘Recommendations Concerning 
Processing and Handling of Cook-Be- 
fore-Eating and Ready-to-Eat Smoked 
Meat Products.” 

2.—“Cook-Before-Eating and Ready- 
to-Eat Smoked Meat Products Are Per- 
ishable—How to Take Care of Them.” 


3.—“Important Considerations Con- 
cerning Processing and Handling of 
Cook-Before-Eating and Ready-to-Eat 
Smoked Meat Products.” 

The pamphlet referred to as No. 1 
above is intended for study by company 
executives and operating personnel 
charged with the responsibility of pre- 
paring, curing, processing and making 
ready for shipment these modern types 
of hams and picnics. No. 2 is designed 
for distribution by meat packing sales- 
men and others to officials and employes 
of wholesale and retail meat organiza- 
tions responsible for receiving, storing 
and selling these products. The third 
pamphlet, which provides a more de- 
tailed discussion of the material cov- 
ered in No. 2, is also intended for dis- 
tribution by packer salesmen to the 
proper personnel in retail meat organ- 
izations. 

In the interest of giving this valua- 
ble material the widest possible indus- 
try circulation, THE NATIONAL PROvI- 
SIONER herewith reproduces the com- 
plete text of the first two pamphlets. 
Copies of the third pamphlet are avail- 
able on request from the American 
Meat Institute, 59 East Van Buren st., 
Chicago 5, Il. 





Pamphlet 1 











Present day smoked cook-before-eat- 
ing type and ready-to-eat type hams 
and picnics are relatively new products. 
They have resulted from comparatively 
recent changes in curing and processing 
methods designed to create, first, a mild 
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and tender ham and picnic and, second, 
a new ready-to-serve item retaining 
these improvements. The cook-before- 
eating type and the ready-to-eat 
type are distinct and separate prod- 
ucts. Neither the terms nor the prod- 
ucts are interchangeable. These prod- 
ucts are perishable. 

Considerable confusion has been ap- 
parent between these two modern types 
of smoked meat products; the word 
“tender” in some instances has been 
misinterpreted—it has become to be 
understood by the retailer and the con- 
sumer, in some cases, to mean a product 
that is ready-to-eat. Therefore, it is 
especially necessary that these two 
types of products be suitably identified 
with proper labeling and/or marking 
and the retailer be fully cognizant of 
differences between them. 

To facilitate this end, the following 
steps in processing, handling and label- 
ing are set forth to aid the processor as 
a matter of self-protection against 
misunderstanding and complaint: 


1—All processing operations must 
be conducted under sanitary conditions. 

2.—All equipment must be kept clean 
and sanitary by use of boiling water, 
or spraying with sodium hypochlorite 
after being cleaned thoroughly. 

3.—Pumping pickle should be pre- 
pared and held only in room where 
temperature is kept below 40 degs. F. 
Pumping pickle lines should be cleaned 
and kept in a sanitary condition by 
frequent use of steam or sodium hypo- 
chlorite. 


4.—Pump pickle should not be recov- 
ered unless proper facilities and con- 
trols are available for pasteurizing. 
Cover pickle may be recovered by boil- 
ing and/or filtering and making up to 
strength with fresh curing ingredients. 

5.—All meat and meat products 
should be kept out of incubation zone, 
which is from 50 degs. F. to 120 degs. 
F., to the greatest extent possible. 


Recommendations Applicable to 
Smoked Hams and Smoked Pic- 
nics—Cook-Before-Eating Type 


1.—Smoked hams or picnics (cook- 
before-eating) should be heated to a 
minimum inside temperature of 140 
degs. F. during process of smoking.* 

2.—Smoked hams or picnics (cook- 
before-eating) must be branded or la- 
beled to indicate product must be 
cooked before eating. 





*Does not apply to earlier type of hams of 
which MID regulations limit the maximum tem- 
perature to 120 degs. F. in order to prevent a 
cooked appearance. 






HANDLING NEW SMOKED MEATS 


3.—Smoked hams or picnics (cook. 
before-eating) must be branded or Ig. 
beled in such a manner to indicate 
product is perishable and must be kept 
under refrigeration. 


Recommendations Applicable te 
Smoked Hams and Smoked Pig 
nics—Ready-to-Eat Type 


1.—Ready-to-eat hams or picnics 
should be heated to a minimum inside 
temperature of 150 degs. F. during 
process of smoking. 

2.—Ready-to-eat hams or picnics 
should be transferred immediately from 
processing smokehouse when finished to 
a cooler at a temperature of 36 degs. F. 
to 38 degs. F. 

3.—Ready-to-eat hams or picnics 
must be branded or labeled that prod. 
uct is perishable and must be kept un. 
der refrigeration. 

4.—Ready-to-eat hams or picnics 
should be branded or labeled with the 
phrase “ready-to-eat.” 





Pamphlet 2 











Present day cook-before-eating type 
and ready-to-eat type hams and picnics 
are relatively new products. While they 
possess essentially the same appearance 
and many of the characteristics of the 
so-called long-cure products, they differ 
radically in several important respects, 

It is important, therefore, that meat 
packing company employes, distribu- 
tors, retailers and purveyors of meals 
become fully acquainted with the proper 
manner of handling these products. The 
following facts are important in this 
connection : 


Products Are Perishable.— 
Cook-before-eating and ready-to-eat 
types of hams and picnics are the re 
sult of progressive advancement in cur 
ing and processing methods, designed 
to create, first, a mild and tender ham 
and picnic, and second, a new ready-te 
eat item retaining these improvements. 
These new meat items are among the 
finest ever produced by the meat pack 
ing industry. 

The mildness of these hams and pit 
nics has been made possible by the 
availability of refrigeration in proces® 
ing plants, retail establishments and @ 
the homes of the consuming public 
Mildness has been achieved by sharply 
reducing the amount of salt used i 
curing these products, as compared 
with curing formulas for long-cur 
hams and picnics. This reduction of the 
salt content, plus a shortening of th 
curing period, while producing a 
cured product, also has created a 
cate product. 

Cook-before-eating and ready-to-eat 
hams and picnics are perishable. Thett 
products must be handled with due t 
gard to protection from spoilage. Thay 
are not designed to withstand mishar 

(Continued on page 32.) 
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Dollar-and-Cent 
Ceilings Set for 
Custom Killing 


IHHROUGH Amendment 55 to RMPR 

169, effective June 15, 1945, three 
rather important changes have been 
made by OPA in the beef ceiling reg- 
ulation. They include: 1) The fixing of 
asimplified pricing technique, in reality 
dollars-and-cents ceiling prices, for cus- 
tom slaughtering services; 2) an addi- 
tional mark-up and a pricing adjust- 
ment clause applicable to sale of fab- 
ricated beef cuts and veal carcasses, 
WSA specifications, for ship chandlers, 
and 3) the adjustment of Army specifi- 
cations frozen boneless beef prices for 
any non-slaughterer whose boning plant 
is located in Zones 1, 2, 8, or 9, if the 
non-slaughterer can show that his gross 
margin of sales of this item is in- 
adequate. 

In the newly issued control governing 
custom slaughterers it is provided that 
these processors will receive in each 
case, aS compensation for services ren- 
dered, title to all the edible and inedible 
by-products derived from the slaughter 
of cattle and calves as a service to the 
owner of the cattle. This includes the 
hide, except in the case of calves dressed 
with the hide on. 


In addition, the custom slaughterer 
must remit to the owner of the cattle 
specific amounts, depending upon the 
type of establishment he operates. The 
type of establishment is determined by 
whether or not the slaughterer has fa- 
cilities for rendering. The type, weight 
and grade of animal slaughtered also 
determines the amount that must be 
remitted to the person having the cus- 
tom slaughtering done. The amount to 
be remitted to the original owner of 
the cattle is calculated on a dressed 
carcass, hot weight basis. 


Earlier Changes Eliminated 


This revised subsection (c) of Sec- 
tion 1364.401, relating to custom 
slaughtering, becomes effective June 
15, 1945, and the same subsection as 
revised by Amendment 54, previously 
swheduled to become effective June 1, is 
now made effective June 14. To all in- 
tents and purposes, therefore, the sub- 
section as previously revised by Amend- 
ment 54 is eliminated by Amendment 
55 before becoming effective. 


Table No. 1 shows the amounts, in 
dollars per cwt., to be paid to the 
owner of the cattle or calves by a 
packer or slaughtering plant that is 
equipped with facilities for the com- 
mercial rendering of waste fat into tal- 
lows and greases. 


Table No. 2 shows the amounts, in 
dollars per cwt., to be paid to the owner 
of cattle or calves slaughtered by a 
packer or slaughtering plant that is 
tot equipped to process fats into tal- 

or greases. 

The justification given for granting 

fees to a custom slaughterer 


The National Provisioner—June 16, 1945 





TABLE No. I 


(All amounts are on dollars per cwt., 
Cattle Grades 
(a) Steers, heifers, Choice or AA, 


cows, stags and 
ulls 


Good or A, 
Commercial or B 
and Utility or C 


(b) Steers, heifers, Cutter and Canner 
cows and stags or D 
(c) Bulls, (bologna) Cutter and Canner 
or D 
Calves 
(d) Calves (hide off) AN grades 
(e) Calves (hid on) All grades 
TABLE 
(All amounts are on dollars per cwt., 
Cattle Grades 
(a) Steers, heifers, Choice or AA, 


cows, stags and 


Good or A, 
bulls 


Commercial or B 
and Utility or © 


(b) Steers, heifers, Cutter and Canner 
cows and stags or D 
(ec) Bulls (bologna) Cutter and Canner 
Calves 
(d) Calves (hide off) All grades 
(e) Calves (hide on) All grades 


dressed carcass, hot weight basis.) 
Weight Classifications 


Under 451 Ibs. 451 to 650 lbs. 651 Ibs. up 
$1.50 $1.90 $2.10 
1.25 1.65 1.85 
1.00 1.40 1.60 
153 Ibs. and under 154 to 275 lbs. 
$3.60 $3.10 
1.00 1.00 
No. II 
dressed carcass, hot weight basis.) 
Weight Classifications 
Under 451 Ibs. 451 to 650 lbs. 651 Ibs. up 
$0.85 $1.25 $1.45 
0.65 1.00 1.25 
0.50 0.85 1.10 
153 Ibs. and under 154 to 275 lbs. 
$3.05 $2.55 
0.50 0.50 





not equipped with rendering facilities 
is to equate his position, pricewise, 
with that of a slaughterer or packer 
who has the facilities for the process- 
ing of waste fats, which in the end 
means a higher realization for services. 

It will be noted that three weight 
classifications are listed for cattle and 
two for calves for stock that is custom 
killed. The weight classifications are 
necessary because of the slightly higher 
cost of handling heavier cattle and 
calves than light or medium weight 
animals. 


The custom slaughterer has the right 
to dispose of the by-products as he sees 
fit. He may sell them to the owner of 
the cattle, but at no more than ceiling 
prices, or he may use them in his own 
processing or rendering facilities. 

A special markup is provided for 
some ship chandlers, a special group 
of licensed ship suppliers. Chandlers 
are divided into Group I and Group II. 
Group II includes those who had an 
annual total dollar volume of sales of 
less than $500,000. They may add $2.50 
per cwt. to the table of prices covering 
sales of fabricated beef cuts and veal 
carcasses, WSA specifications. Any 
Group I chandler may request an ad- 
justment of his prices if he is able to 
satisfy certain criteria. 

Simultaneously, the OPA also issued 
Amendment 27 to RMPR 148 (pork), 
and Amendment 19 to RMPR 389 (ceil- 
ings for certain sausage items), which 
make revisions in the pork and sausage 
regulations in connection with sales by 
ship chandlers in conformity with the 
provisions of Amendment 55 to the beef 
regulation. 

In order to make a greater supply of 
Army specification frozen boneless beef 
available on both the east and west 
coasts, where it is urgently needed, non- 
slaughterers whose boning plants are 
located in Zones 1, 2, 8, 9 or 10 may 
petition regional administrators of 
OPA for price adjustments under cer- 
tain conditions. 


The non-slaughterer with a boning 


plant in any of these zones must show 
that his gross margin on sales of frozen 
boneless beef is less than 75 cents per 
ewt., calculated on a boneless beef basis. 
A regular form will be made available 
by the OPA for those requesting ad- 
justment of prices. 


MEXICAN FIRM SUPPLYING 
BONED BEEF TO U. S. ARMY 


Beginning this month, about 150 tons 
of boneless frozen beef weekly will be 
supplied U. S. military forces, via the 
El Paso Quartermaster Market Center, 
through the Juarez Packing Co., Ciudad 
Juarez, Chihauhau, Mexico, according 
to a recent announcement in Foreign 
Crops and Markets. The firm has ob- 
tained from Army officials a contract to 
supply a total of 1,250 tons of boneless 
frozen beef for use by U. S. armed 
forces. 


Slaughter and packing are under the 
supervision and inspection of officers of 
the U. S. Army Veterinary Corps, and 
the contract price ranges from about 
22 to 26c in U. S. money, depending on 
grade. 

In order to handle the contract, the 
Juarez Packing Co. has constructed a 
new building housing about $40,000 
worth of boning and freezing equip- 
ment imported from the U. 8S. The com- 
pany plans to expand to include can- 
ning operations and expects to import 
additional U. S. equipment valued at 
$125,000. 


PLAN CHICAGO STOCK SHOW 


A fat stock show will be held in Chi- 
cago this year in place of the Interna- 
tional Live Stock Exposition, the Union 
Stock Yard Co. has announced. The 
show will include individual and carload 
classes of cattle, hogs and sheep and 
will be held from December 1 to 6. 

A special show for feeder cattle will 
be held in October. 
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A SURPLUS OF PORK sounds like heaven right now, 
when housewives are tickled pink to get a few pork 
sausages or a slice of ham. But when pork is plentiful 


zz 


‘Taylor Instr 


MEAN —————_- 


ACCURACY FIRST 


IN HOME AND INDUSTRY 


BE PREPARED for the day when hogs are plentiful 
again. Have a smokehouse that will give you precise 
scientific control of the quality of hams, sausages and 
other smoked meats. It’s easy if you start with a pro- 
perly designed smokehouse. We can equip it with a 
Taylor Fulscope Time Schedule Controller that will 
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again and buyers can pick and choose, how will your 
pork products stack up? Shouldn’t you be planning now 
for a Taylor-controlled air-conditioned smokehouse? 





control the whole process automatically. About all 
your operator has to do is push a button! Why not get 
in touch with our Field Engineer? Taylor Instrument 
Companies, Rochester, N. Y:, and Toronto, Canada 
Instruments for indicating, recording and controlling 


temperature, pressure, humidity, flow and liquid levth 
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OPA INTENSIFIES DRIVE 
AGAINST BLACK MARKETS 


a 


OME 3,000,000 bulletins listing top 
ceiling prices for all cuts and 
es of meat are being distributed 

throughout the country by the OPA, 
Chester Bowles, price administrator, 
has announced, thus placing in the 
hands of consumers “a simple and pow- 
erful weapon to help us smash the 
black market in meat.” 

Each list contains the ceiling prices 
for meats sold in Group 1 and 2 stores 
(independent stores with annual gross 
sales under $250,000). They are based 
on the new meat price schedule which 
went into effect June 15. The bulletins 
also outline the main facts regarding 
the wartime meat shortage. 

“We can’t supply every housewife in 
the country,” Bowles said, “but we hope 
to supply at least one family in ten. 
This group can consider itself the 
spearhead in the nationwide campaign 
to achieve 100 per cent compliance with 
meat price and rationing regulations. I 
am confident that other housewives 
will back this group by checking the 
actual selling prices of the meat they 
buy with the posted ceiling prices.” 

Bowles declared that with the aid of 
newly-acquired additional meat investi- 
gators and meat control power given 
the OPA, enforcement activity against 
violators of meat price and rationing 
regulations has been greatly stepped up. 
He stated that in the two weeks ending 
May 19 enforcement cases were being 
filed against meat.packers and whole- 
salers at a rate almost six times as 
great as that for March this year and 
more than 12 times as great as for May, 
1944. A total of 745 wholesale meat 
cases was instituted from May 7 to 19, 
compared with 283 in all of March and 
131 in May of last year. 

“Now that we have a larger staff of 
meat investigators, and with the new 
enforcement tools made available to us 
under the livestock slaughter and meat 
distribution program, we are able to 
make same real headway against vio- 
lators,” Bowes said. “We’re going after 
meat violators with everything we have 
until the black market has been licked.” 








FOREIGN GOODS NOT WANTED 


Fewer than three Americans out of 


ten approve of permitting “foreign 
goods to enter this country and com- 
pete with the things we grow or make 
here, even if the prices were lower,” ac- 
cording to a nationwide survey by the 
National Opinion Research Center, Uni- 
versity of Denver, Colorado. The poll 
is particularly significant, it was said, 
in view of the fact that the trade agree- 
ments bill (HR 3240), now before Con- 
gtess, gives the President discretion- 
ary power to make further slashes in 
American tariff rates. 


It was disclosed that 62 per cent of 
those participating in the survey are 
opposed to foreign competition here. 
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U.S. TROOPS IN INDIA GET FROZEN BEEF 


MERICAN TROOPS fighting in the India-Burma theater have been relieved 

of the monotony of eating canned meats month after month with. the intro- 

duction of refrigerating and transport facilities which now make possible the regu- 

lar issuance of frozen boned beef. To appreciate how welcome this change in fare 

is to the men in that far off area, it is necessary to understand that American 

combat and service troops in the forward lines live and fight in what is probably 
the most inaccessible terrain in the world. 


Jungles and mountains are swept by monsoon rains for about six months of 
every year. When it doesn’t rain, the sun bakes and sears every living organism. 
Transportation routes are incredibly primitive, consisting chiefly of old elephant 
trails and narrow native paths intended to supply only the barest necessities to 
people who are indifferent to progress. 


Getting fresh meat to the troops was a problem over which the Quartermaster 
Corps at headquarters, SOS, India-Burma theater, sweated for a long time. Beef 
from the United States was the only solution, since government restrictions in 
India make it unlawful to slaughter cattle less than ten years old, due to religious 
beliefs of the Hindu population. 


A refrigeration plan was prepared which recommended construction of cold 
storage warehouses, ice plants, refrigerated cars, refrigerated trucks—and the 
activation and training of units to operate them. All construction on the LOC 
(line of communications) was completed by November, 1944. The construction 
service of the Engineers Corps, with the help.of Indian labor, built all cold storage 
and ice making plants. 

When the meat reaches India from American packing plants, it is transported 
to the newly-constructed American warehouses at Calcutta, and held in a frozen 
state until ready for shipment by railway to Parbatipur. Upon reaching Pandu, 
where the cars must be taken across the river on barges, an ice plant provides for 
the re-icing of cars before they are connected to the American operated Bengal 
and Assam railway trains. The meat then goes to Tinsukia and Ledo, and from 
there to various strategically located warehouses for direct and rapid shipment 
to troops by plane and other means. 


Cold storage units, such as the one pictured above, are located at distributing 
points to preserve the meat until needed, being refrigerated mechanically by 
gasoline-operated Universal coolers, whose number can be increased in multiples 
of 1,200 cu. ft. There are several 15-ton ice plants, and the warehouses have a 
capacity up to 144,000 cu. ft. Quartermaster Corps units operate all warehouses 
of 15,000 cu. ft. and larger, and all 15-ton ice plants, while the Corps of Engi- 
neers repair and utility personnel operate the small installations. 





MORE LONG SMOKED BACON 


ment the armed forces, from the total 
bacon now available to them, will obtain 


Because of changes in requirements 
of the armed forces, which require a 
larger production of bacon that will 
stand overseas shipments under severe 
climatic conditions, WFA has issued an 
amendment to WFO 75.3a which calls 
for increased output of this item. 


Under the provisions of the amend- 


35 per cent instead of 30 per cent of 
bacon with a 96-hour smoke, while 
bacon with a 48-hour smoke will be in- 
creased from 10 per cent to 20 per cent 
of the supplies now allocated for the 
armed forces. The amendment provides 
for no change in the amount of bacon 
that will go for regular civilian use. 
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Recent Orders by 
War Agencies 











VETERAN EMPLOYMENT.—War 
veterans, including those with handi- 
caps, will find employment easier to se- 
cure under new placement techniques 
announced by the WMC. Handicapped 
persons will be matched with jobs in 
which their occupational limitations 
will not affect their ability to work, 
Paul V. McNutt, WMC chairman, said. 
Persons with handicaps resulting from 
industrial accidents or diseases will also 
be similarly placed. The technique em- 


ploys a check list used by the United 
States Employment Service and indus- 
trial personnel officials. It lists physi- 
cal activities in such terms as walking, 
lifting, sitting, and also enumerates 
working conditions in terms of inside or 
outside work, noisy or quiet, dusty or 
high places, dampness, etc. The physi- 
cal abilities of the applicant are 
matched against the job to determine 
what work he can do. 

The WMC also announced an easing 
of inter-office recruitment methods as 
they apply to veterans so that more 
jobs will be made available to all quali- 
fied ex-servicemen either re-entering 
the labor market or unemployed as the 
result of war production cutbacks. This 
procedure provides that USES will ac- 











@ By doing the complete lard processing job in one 
continuous, closed operation, the Votator has rev- 
olutionized the profit, possibilities of the lard in- 
dustry. Occupying only 8'6” by 9'6’’ of floor space, 
this model turns out 9,000 to 10,000 Ibs. per hour! 
Because everything takes place under cover, out- 
side contamination and moisture are excluded, 
everything is under mechanical control, and uni- 
formly white, smooth, creamy, sales-appealing 
quality,is assured for every pound of finished prod- 
uct. The Girdler Corporation, Votator Division, 
Dept. NP 6-3, Louisville 1, Kentucky. 





A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 


a 


*Trade Mark Registered U. 8. Patent Office 


cept and process, for inter-office re 
cruitment, job orders from employer 
who specify they wish to employ vet. 
erans, even though such employers may 
be engaged in work of less essential 
nature than was formerly demanded by 
USES. It was pointed out, however, 
that no order will be accepted for inter 
office recruitment if qualified applicants, 
whether or not they are veterans, are 
available for hiring in the local labor 
market. 


SHIPPING CONTROLS: Relaxation 
of shipping controls over civilian car. 
gos bound for Puerto Rico and the Vir. 
gin Islands, effective July 1, has been 
announced by Harold L. Ickes, Secre 
tary of the Interior. Under present 
procedure, monthly assignments of veg. 
sels to these points are made by WSA 
to the Department of Interior, which 
certifies all commercial and WFA cargo 
loaded on such vessels to the respective 
steamship companies. After July 1 
shippers will book their cargos for 
Puerto Rico and the Virgin Islands di 
rect with the various steamship com- 
panies. Commercial shipments of basie 
foods that are still being procured by 
WFA until the supply situation eases 
will not be forwarded. They include 
frozen beef and pork, fatbacks and 
clearplates, pigs feet, picnics and lard 


PARAFFIN WAX: WPB has placed 
erude scale and refined paraffin wax 
under the allocation control of Schedule 
108 of Order L-300. The initial alloca- 
tion date is July 1, and allocation is om 
a monthly basis. Schedule 108 provides 
a monthly small-order exemption of one 
short ton (2,000 lbs.) per person per 
month. Persons seeking authorization 
to use or accept delivery after June # 
must file application on Form WPB- 
2945 on or before the tenth day of the 
month before the requested allocation 
month. A one-time use and inventory 
report is required on or before June 10, 
of each person who used more than 22 
short tons of paraffin wax during 1944 
Schedule 108 controls only crude scale 
and refined wax—but raw, slop or slack 
wax with higher oil content than crude 
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scale wax may be obtained without 
resort to allocation procedure. 

MILEAGE RATIONING: Preferred 
mileage rations will be issued to buy- 
ers for essential plants who must travel 
long distances to buy livestock, the 
OPA has announced. Local boards have 
been instructed to give preferred mile 
age rations to buyers for packing plants 
under the following conditions: 1) Ap 
plicants must be skilled in grading and 
classifying the products they buy; 2) 
The industry’s marketing practices o 
conditions, such as the availability of 
public markets, must require buyers # 
travel long distances. 

SHOE LEATHER: An increase @ 
approximately 50 per cent in the quai 
tity of leather available for the repait 
of women’s shoes has been announced 
by WPB. Under Direction 13 to Com 
servation Order M-310, three pairs @ 
military inseles must be removed from 
each bend (the choice part of the hide) 
and the remainder of the leather ® 
| used for repair of feminine footweah 


< 
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VICTOR CONQUEST NAMED 
VICE PRESIDENT OF IFT 


Victor Conquest, director of research 
and development, Armour and Com- 
y, Chicago, has been named vice 
president of the Institute of Food Tech- 
nologists, it was announced at the re- 
cent IFT council meeting in Rochester, 
N. Y. Other officers elected at the same 
time are: President, F. W. Tanner, head 
of the department of bacteriology, Uni- 
yersity of Illinois, and secretary-treas- 
urer, George J. Hucker, New York Ag- 
ricultural Experiment Station, Geneva, 
N. Y. Five councilors-at-large were 
named, among them M. L. Laing, chief 
chemist, Armour and Company. 

At the council meeting, which re- 
placed the usual IFT annual conference, 
three new regions were granted char- 
ters, raising the total to nine. The new 
regions are western New York, with 
meetings at Rochester; Great Lakes, 
with meetings at Detroit, Mich., and 
Florida, which has no designated meet- 
ing place. 

Among other recent IFT activities 
was a meeting of the Chicago section 
where the following technical papers 
were read: “Factors and Processes In- 
fluencing Keeping Quality of Bacon,” 
by D. H. Greenwood, J. E. Stritar and 
H. R. Kraybill, and “Observations on 
Solubilities and Other Properties of 
Several Anti-Oxidants in Fats,” by 
W. O. Lundberg and H. O. Halverson. 


MANAGEMENT GROUP MEETS 


The American Management Associa- 
tion met in Chicago late this week in 
quest of an answer to the question: 
“What have the lessons of war taught 
us that can be utilized in our effort to 
improve industrial relations?” Only 
members residing within the immedi- 
ate vicinity of Chicago were eligible to 
attend. 

The main topic discussed at the open- 
ing meeting, held Thursday morning, 
June 14, at the Palmer House, dealt 
with “The Industrial Relations Out- 
look.” Other matters reviewed at sub- 
sequent sessions during the two-day 
gathering included “Factors in Indus- 
trial Relations Planning,” “The Fore- 
man’s Status in Management,” and 
“Trends in Collective Bargaining.” 


Report WLB Approval 


for Wage Agreement 


Although not officially announced by 
the War Labor Board, the CIO in its 
weekly paper states that the WLB has 
approved an agreement between four 
major meat packers and the CIO pack- 
inghouse workers union. The statement 
was confirmed by board attaches. 

The agreement is the result of a 
board order last February, directing 
the parties to negotiate on how much 
should be allowed for work clothes, 
tools, inequities in wage schedules and 
other controversial points. 
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Berries, preserves, fruits, jellies, 
syrups and foods of all kinds 
packed for shipment or storage 
maintain their original freshness 
and purity in Steri Seald Lined 
Steel Containers. Frozen foods 
freeze faster and thaw faster and 
have the complete protection 
against contamination or leakage 
that only a steel container can 
give. Steri Seald lined drums and 
pails represent the highest 
achievement in bulk packaging 
of foods. 
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Topay, protecting food for our soldiers is one of versa- 
tile Sylvania cellophane’s important jobs. Within the 
double walls of this ration bag . . . coffee, sugar, crackers 
and chocolate are kept safe from moisture . . . their fresh- 
ness preserved for a fighting man’s appetite. 

Tomorrow more foods will have better protection be- 
cause of such wartime advances. Frozen foods, vegeta- 
bles, meats, fish and fruits will be fresher—in better con- 
dition because of such new developments by Sylvania. 


Made only by SYLVANIA INDUSTRIAL Corporation 
Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 122 E. 42nd St., New York 17, N.Y. * Plant and Principal Office: Fredericksburg, Va. Registered Trade Mark 
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Personalities and Fvents 
If the Week 


@ Free state inspection for California 
meat plants, with the cost paid out of 
public funds, moved a step nearer reali- 
zation on June 9 when Assembly Bill 
2135 was passed by the lower house and 
sent to the governor. A companion 
measure was given a “do pass” recom- 
mendation by the senate committee. 


@ Improvements and alterations are 
under way at the plant of the James 
Henry Packing Co., Airport Way, 
Seattle, Wash. 

@ Hayes Winsler, formerly manager of 
the Dold Packing Co. branch at Mem- 
phis, Tenn., and recently associated 
with Hygrade Food Products Corp. in 
the produce division at Cedar Rapids, 
la., died on May 26. 


®@ Dr. Horace L. Sipple, formerly asso- 
ciated with the research division of the 
American Can Co., where he was en- 
gaged in conducting research in the 








Marhoefer Units Acquired 
by the Kuhner Packing Co. 











Purchase of the Marhoefer Packing 
Co. plants at Fort Wayne, Ind., and 
Chicago were announced last week by 
Henry C. Kuhner, 
president of the 
Kuhner Packing 
Co., Muncie, Ind. 
Under the terms of 
the transaction, 
John H. Marhoefer 
will acquire an in- 
terest in the 
Kuhner Packing 
Co. and become vice 
president in charge 
of purchases and 
production. Finan- 
cial arrangements 
were not disclosed. 


Other officers 
will include John 
Hartmeyer of Fort Wayne and Chicago, 
vice president and general sales man- 
ager; Elmer Strasser, Fort Wayne, vice 
president and director of livestock pur- 
chases, and Henry M. Fink, Muncie, 
secretary-treasurer. Fred S. Dick will 
continue as sales manager and William 
J. Manning as plant superintendent of 
the company’s Muncie division. 

Kuhner said that the new arrange- 
ment would permit the company «to 
serve more effectively the areas in 
which its products are sold and that its 
demand for livestock produced in the 
Muncie area would be substantially in- 
creased. 





HENRY KUHNER 


The National Provisioner—June 16, 1945 





STOKBY OFFICIAL GREETED IN SOUTH AMERICA 


Axel Stokby, general manager of the Stokby Co., New York City, and general repre- 
sentative of the Frigorificos Nacionais sul Brasileiros, Ldta., Brazil’s largest pork im- 
porters, and Mrs. Stokby recently returned from a four-month stay in South America, 
during which they visited in Uruguay, Chile and principally Brazil, where the organiza- 
tion owns and operates 15 large factories. At Porto Alegre they were met by managing 
directors of the frigorificos and their personal friend Karl M. Nielson, Danish engineer, 
who planned and built the factories. In the photo, left to right, are Dr. Karl Moller 
Nielson, Mrs. Stokby, Mrs. Nielson, Axel Stokby and Janus Olsen, Danish consul. 





fields of food preservation, packaging 
and canning technology of food and non- 
food products, has been appointed di- 
rector of the research and educational 
program of the Evaporated Milk Asso- 
ciation, Chicago, it is announced by Dr. 
Frank E. Rice, executive secretary. 

® Swift & Company will award con- 
tracts soon for the construction of a 
steel and concrete soybean processing 
plant at Frankfort, Ind. 

® Storage capacity of the Juneau Cold 
Storage Co., Juneau, Alaska, is being 
increased from 4,000,000 Ibs. to 7,000,- 
000 Ibs. by the erection of a three-story 
reinforced concrete addition, it is re- 
ported. Equipment for packaging 
frozen fish and meats is to be installed. 
® Timothy J. Coakley, a former de- 
partment head of the U. S. Leather 
Co., with which he was affiliated for 50 
years, died on June 3 at his home in 
Union, N. J. He was born in Ireland. 


@ A three-alarm fire of undetermined 
origin on June 3 razed the brick and 
frame plant of the City Hide & Tallow 
Co., Louisville, Ky., causing damage es- 
timated at $150,000. Jack Marx, presi- 


dent, said that all the rendering ma- 
chinery, two carloads of hides and a 
large quantity of glycerine were de- 
stroyed, but that there would be no in- 
terruption of business, with operations 
continuing at the company’s warehouse. 


@ George M. Short, associated with the 
sales department of Kroger Grocery 
& Baking Co., Cincinnati, has been pro- 
moted to meat merchandiser of the com- 
pany’s Atlanta, Ga., branch, C. M. Rob- 
ertson, president, announced. At At- 
lanta, Short will have charge of meat 
operations for 39 Kroger stores in the 
area. 


@ Of the record quantity of meat pro- 
duced in Canada in 1944, Swift Cana- 
dian Co., Ltd., handled 16.2 per cent, 
J. H. Tapley, president, stated in the 
company’s annual report to employes. 
In 1944, Canadian pork production 
reached an all-time peak, with total hog 
marketings rising from 3,605,000 in 
1939 to 8,863,000 in 1944—an increase 
of 142 per cent. 


@ A resolution asking President Tru- 
man to order an investigation of OPA 
livestock slaughter regulations was 
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adopted recently by the state legisla- 
ture. Rép. M. O. Bell, San Antonio, 
pointed out that the state now has more 
cattle than at any previous time, while 
meat supplies are at a new low. 


@ “Hedda MHopper’s Hollywood,” a 
weekly radio program sponsored by 
Armour and Company and heard over 
the entire CBS network, has been re- 
newed for another year, effective June 
11, it is reported. 

@ Lt. Col. Fred G. Kneup, former fed- 
eral meat inspector at Cincinnati, has 
been returned to civilian life after a 
year’s service in India as medical in- 
spector and port veterinarian. He was 
a captain in France during the first 
World War. 

@ Thomas W. Ormond, sales represent- 
ative for John Morrell & Co. at Mem- 
phis, Tenn., died on June 9. A native of 
Sumterville, Ala., he spent most of his 
business career in the sales field, going 
to Memphis ten years ago. Survivors 
include the widow and two daughters. 


@ Four independently owned Sioux 
City, Ia., meat packing plants closed 
down operations or June 11. They were 
the Raskin Packing Co., Sioux City 
Packing Co., Meyer Packing Co. and 
the City Wholesale Meat Packing Co. 
H. W. Neilson, manager of the Raskin 
firm, said they could not make any 
money “or even break even” under the 
present subsidy and OPA ceiling prices. 


@ The Ben Hur Packing Co., Crawfords- 
ville, Ind., has completed the erection of 
a new building at its plant there. 


@ A. L. Murphy, 63, retired Swift & 
Company official, died recently in Jack- 
sonville, Fla. A resident of Atlanta, 
Ga., for 25 years, Murphy was formerly 
connected with the company’s oil mill 
operations in an executive capacity. He 
retired about 18 months ago. 

@ Joe Walsh and Ted Gira have an- 
nounced the opening of a new broker- 
age firm to be known as the Gira-Walsh 
Co., located at Room 529, 327 S. La 
Salle st., Chicago, telephone Harrison 
1440. Both are well known in the pack- 
inghouse world and their many friends 
wish them success in this venture. 


® Renters of frozen food lockers in To- 
peka, Kans., will be called individually 
for questioning regarding meat held in 
the freezers, H. O. Davis, district OPA 





GOLDEN STATE PACKERS 


Charles M. King (right), president, South- 

ern California Meat Co., Los Angeles, and 

Charles J. Janson, superintendent, enjoy a 

few rays of that famous California sun- 

shine while obliging the National Provi- 
sioner photographer. 





director, announced recently. The move 
was necessary, he said, because records 
were not available from central sources. 
@ Asserting that food racketeering has 
reached a point necessitating extraordi- 
nary action, the New York Board of 
Trade on June 10 urged Gov. Thomas E. 
Dewey to appoint a special prosecutor 
to fight black markets and to call a 
special session of the state legislature 
to consider stronger anti-black market 
laws. 

@ J. A. Young, in charge of meat qual- 
ity control at the Chicago plant of Ar- 
mour and Company, and Al Ruud, gen- 
eral superintendent’s department, in- 
spected the company’s Pittsburgh, Pa., 
unit last week. 

@® J. K. Rickey, manager of the Youngs- 
town, Ohio, branch of Cudahy Packing 
Co., has been retired after 43 years of 
service. He was honored on June 7 at 
a testimonial dinner staged at the Hotel 
Keystone, Pittsburgh. Succeeding Rick- 
ey as manager at Youngstown is W. L. 
Cowan, transferred there from New 
Castle where H. B. Anderson is now 
manager. 

® L. O. Burkholder, executive secretary 
of the Associated Meat Jobbers of 
Southern California, spoke on meat 
problems before the May 31 meeting of 
the Optimist club of Long Beach, Calif. 
He said that in about 60 days the grass- 








fed cattle on the ranges would stay 
coming to market, possibly easing th 
shortage situation to some extent. 

@® Marvin E. Brown, manager of th 
export department since 1942, has beg 
named a vice president of Gener) 
Foods Sales Co., Inc., according to 
announcement by William M. Rob! 
president. He has been associated with 
the company since 1919. 


@ The meat packing firm of John Ff 
Stegner, Inc., Cincinnati, reopens fg 
limited operations on June 18, with de 
liveries to be resumed June 21, it 5 
announced. The firm was closed dow 
for more than three weeks. 


@ The Stoll Meat* Co., Aurora, Ind, 
closed its doors on June 5 following 
more than 60 years of continuous oper 
ation. Scarcity of supplies and comp 
cated government regulations wen 
cited by company officials as the reg 
son for the action. 

® George E. Marks, vice president 
Meat Packers, Inc., Los Angeles, Calif, 
left on June 9 for a two-week trip to the 
East and Middle West, during which he 
planned to visit relatives in Montreal, 
Canada, and make calls on various brok 
ers and packinghouse supply firms ip 
Chicago and New York. 


@ Water was several feet deep in the 
plant of the Reynolds Packing Co, 
Union City, Tenn., following an electri- 
cal storm and 2.22-in. rain on June § 
which followed an earlier 4%-in. rain, 
The plant resumed operations June IL 


@ A permit for construction work on 
the foundation for an addition, costing 
$4,000, to the plant of the Rancho Pack 
ing Co., 4709 Brooklyn ave., Los An 
geles, was issued on June 6. 


@ Federally-inspected packing plants 
in Buffalo, N. Y., are not getting the 
increased flow of cattle promised by 
OPA Administrator Chester Bowles 
under the new slaughter control sys 
tem inaugurated May 14, it is re 
ported. “Supplies of cattle are a lit 
tle worse, if anything,” said Raymond 
C. Klinck, Klinck & Schaller. “The 
livestock is just not coming to terminal 
markets. Fed livestock is very short 
and the present condition may be the 
effect of that, or the livestock may be 
going in even greater volume to black 
markets than it did before.” 






















Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE © Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC, 





DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR 
TRUCKLOADS 


a 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOUCIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 





















BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


PHONE WEBSTER 3113 
CHICAGO 


SIXTEENTH FLOOR - 






May we suggest 
that you use our 
Lard Department 
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Capture More Grease and Fats—Zurn 

Greaseptors reduce turbulence of grease- 
laden water as it enters the interception chamber, 
to a quiet, even flow, permitting more grease 
to separate from the water and accumulate in 
the interception chamber. 


90% Efficient —Zurn Greaseptors are more 
than 90% efficient at their rated capacities. 


Equipped with “Flo-Trol” —Every Greasep- 
tor is furnished with the new Zurn “Flo-Trol,” 
Automatic Flow Regulator, preventing excessive 
flow above rated capacity through the interceptor. 


Unmatched Interception Area—Baffie plate 
design permits approximately 90% of the 
interior of the interceptor to be used for intercep- 
tion—an area unmatched by any other greaseptor. 
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J. A. ZURWN MFG. CO. © ERIE, PA., U.S.A. 


Easy to Install, Clean—Zurn Greaseptors 

can be cleaned without touching collected 
grease or greasy parts. Your own maintenance 
department can install a Zurn Greaseptor easily 
and quickly. 


Air Relief By-Pass—Zurn Greaseptors are 
provided with dual purpose syphon breaking 
air relief, permitting air entrained in the inlet 
to escape, avoiding danger of air lock which 
could force separated grease into the sewer. 


Over 30,000 compact Zurn Greaseptors have been 
installed in meat packing, food processing fac- 
tories, restaurants, hotels, and military establish- 
ments where they are preventing costly and time- 
wasting drainage clogging. Use coupon to get 
booklet on “Capacity and Flow Ratings (labora- 
tory tested) for Grease Interception”— the most 
authoritative treatise and guide on this subject. 






J. A. ZURN MFG. CO., Dept. NP, Erie, Pa. 

What size of grease interceptor to install is 
of interest to us. Please send klet entitled: 
“Capacity and Flow Ratings (laboratory tested) 
for Grease Interception by the FlotationMethod." 


Name 


Address 


City........ j Stote 
Please attach to your business letterhead. 


| 
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THE BLISS WIRE-LOCK SEAL BOX . 


Easy to Open for Inspection—Quickly Resealed— 
No Damage to Box 


Packers recognize the advantages of 
shipping their products in this Bliss 
Box. It is easy to seal after filling. It 
can be opened for inspection and re- 
sealed without damage to the Box or 
Contents. 

Its inspection feature provides a con- 
venient, practical container for ship- 
ping poultry and meat products—pil- 
fer-proof before and after inspection. 
Its three-piece construction with re- 
inforced corners, makes it the strongest, safest fibre container available. 





Bliss Wire-Lock Seal Box 


Speedily Assembled on the 
BLISS HEAVY DUTY BOX STITCHER 


Leading Container~Companies furnish the Bliss Wire-Lock Seal Box to packers flat 
in three pieces, with the Arched Stitches attached to the top panel and body of the box. 

The BLISS HEAVY DUTY BOX STITCHER, with panel holder, is the most convenient and 
practical equipment for assembling and stitching this Box. Ask for further information. 


Bliss Heavy Duty Box Stitcher 


DEXTER FOLDER COMPANY, 330 West 42nd Street, New York 18, N. Y. 


Chicago: 117 West Harrison Street Philadelphia: 387 Bourse Building Cincinnati: 1335 Paxton Street 





BAKER AMMONIA 
COMPRESSORS 
(3 to 100 hp.) 


Vertical enclosed single- 
acting type. Can be in- 
Stalled in multiple in- 
stallations. Furnished 
special for direct drive, 
capacity reduction, or 


8 . Your reputation for ong rests on your refrigeration. 
Proper temperature control in your plant is your assur- 
ance of maintaining that reputation. BAKER has had 


many years of experience in the packing plant and meat 
industry. We know plant requirements. We design and 


HELP BUILD Choose ‘BAKER vt som eng for your plant. "Puc our 
many years of experience to work—for you. Let I R 
YOUR BUSINESS agtatohh apecsion Sac your sleet sow: Woe soley 


for complete information. 


” : REFRIGERATING & 
one f Th RIR CONDITIONING 
Sy o 

se pat EQUIPMENT 
es oe BAKER ICE MACHINE COMPANY, INC. 


1577 EVANS STREET ° OMAHA, 1, NEBRASKA 


BUILDERS OF DEPENDABLE REFRIGERATION EQUIPMENT SINCE 1905 
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WIRE BELT HOOKS 


The addition of hinged-type wire 
telt hooks to its line of belt lacing 
products is announced by the Bristol 

Co., Mill Supply 
Division, Water- 
bury, Conn. The 
new hooks are de- 
signed for joining 
all types of flat 
belting, including 
leather, fabric, 
rubber and balata. 
Various sizes are 
available to take 
care of require- 
ments up to % in. 
thick. It is said 
that a new method 
of mounting the 
hooks in the spacer card makes it pos- 
sible to leave the card in place in the 
lacing machine during the lacing opera- 
tion, the hooks thus being held in ac- 
curate alignment until the hook points 
pierce the belt. 

Hooks enter the belt in two rows 
with each opposite point passing into 
the belt in alternate rows. The purpose 
of this arrangement is to eliminate in- 
terference between opposite hook points 
as they are pressed into place, and also 
to distribute the grip on the. end of the 
belt over a greater area. 


MOBILE METAL DESK 


A mobile desk with sundry uses in 
shop offices, shipping and receiving de- 
partments, said to be particularly use- 
ful for time study and inventory work, 
has been developed by Lyon Metal 
Products, Inc., Aurora, Ill. This port- 
able metal model stands on 3 in. swivel 
casters and has a positive brake attach- 
ment. Overal! size of the unit is 34% 
in. wide, 30 i2. dzep and 53 in. high (43 
in. in front). 

The desk hood provides adequate 
space for the storage of working 
papers. The large drawer is equipped 
with a lock for the safekeeping of im- 
portant papers. 


LIFT TRUCK GUARDS 


An overhead guard rail to protect 
operators of Towmotor lift trucks 
from falling objects is the latest safety 
accessory to be added to this unit by 
the manufacturer, the Towmotor Corp., 
Cleveland, O. Constructed of steel tub- 
ing and easily installed in from 10 to 
15 minutes, the guards are available in 
two standard sizes, affording an impor- 
tant safety feature without in any way 
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restricting or 


operator. 
When installed, the guards extend in 
front of, over and behind the operator, 


inconveniencing the 


as the photograph discloses. Transverse 
lengths of 1% in. steel tubing in front 
and above are notched and arc-welded 
to side members of the frame. Back sec- 
tions of the side frame members are 
made of 1%-in. standard black steel 
tubing, while front sections are 2 in. 








TESTING HOME FREEZER 


New upright home freezer, to be marketed 
by Westinghouse Electric Appliance Divi- 
sion shortly after civilian production of 
consumer durable goods is resumed, fea- 
tures front opening door and sectional 
inner doors for reach-in convenience. 


- Shown here transferring steak, with ther- 


mocouple attached to measure temperature 
of meat, from freezing section to storage 
compartment of an experimental model 
home freezer is Miss Jane Schleicher of 
the Westinghouse Home Economics staff. 


FLASHES ON SUPPLIERS 


HEWITT RUBBER CORP.—Joseph 
H. Hayden has been promoted to the 
office of vice president and William H. 
Watkins has been named comptroller 
and assistant treasurer of the Hewitt 
Rubber Corp., it is announced. Hayden, 
who joined the firm immediately after 
service in-World War I, became man- 
ager of the company’s New York office 
in 1925, later going to headquarters in 
Buffalo where he was named secretary 
of the corporation, a title he still re- 
tains. Watkins, until his recent promo- 
tion head of the firm’s accounting de- 
partment, will this year complete his 
second decade with Hewitt. 


CONTINENTAL CAN CO.—The ad- 
dition of James J. Harris and Raymond 
L. Klackle to the Continental Can Co. 
research department is announced by 
Allen L. Malone, general manager of 
research. Harris, formerly manager of 
the laboratory of. the Owens-Illinois 
Can Co., recently acquired by Con- 
tinental, is a charter member of the 
Institute of Food Technologists. Klackle 
for the past two years has been with 
the Firestone Plantation Co., Liberia, 
North Africa, where he supervised a 
rubber tree producing and food grow- 
ing division. 

SYLVANIA INDUSTRIAL COR- 
PORATION.—Tying together important 
war and improved peacetime uses of 
cellophane, Sylvania Industrial Corpor- 
ation is launching a new advertising 
campaign in leading consumer and busi- 
ness magazines, newspapers and trade 


- publications. The campaign will break 


in June under the headline “Sylvania 
Means Cellophane,” and the first adver- 
tisement in the series will stress the 
fact that this war-improved cellophane 
“guards battle rations and protects es- 
sential foods.” Copy discusses wartime 
advances that the company has made 
in cellophane manufacture and states 
that tomorrow more foods, including 
frozen products, meats and others, will 
have better protection because of them. 


MONTGOMERY ELEVATOR CO.— 
A subsidiary to operate in Mexico, Cen- 
tral America and South America will 
soon be formed by the Montgomery 
Elevator Co., Moline, Ill., according to 
an announcement by Bernard J. Hank, 
chairman of the board. The firm, which 
makes both industrial and passenger 
elevators, is also expanding its present 
representation in Canada. 


ALLIS - CHALMERS MFG. CO.— 
Charles F. Codrington has been named 
assistant to the manager and A. E. 
Caudle has been appointed sales man- 
ager of the Allis-Chalmers blower and 
compressor department, according to 
John Avery, department manager. 
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Better smoke 
penetration and 
. finest flavor 
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WILSON’S 
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SAUSAGE CASINGS 
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Producers, Importers 
Exporters 


PLANTS, BRANCHES AND AGENTS IN 
PRINCIPAL CITIES THROUGHOUT THE WORLD 


General Office: 4100 S. Ashland Ave., Chicago, Ill. 



















FOOD PLANT RECRUITMENT 


Plugging the slogan, “It’s a bigger 
job in ’45!” employment and public re- 
lations officials of 3,000 American food 
processing plants are in the midst of 


| aggressive recruitment campaigns, de- 


termined that manpower problems shall 
not hamper the victory effort in its vital 
closing phases. 

Public relations and personnel offi- 
cials are finding useful the 1945 food 
processing kit supplied them by the 
War Manpower Commission. The kits 
consist of a plan book, suggested ma- 
terial for speeches and advertising sam- 
ples, as well as “recruitment” and 
“stay-on-the-job” posters, a recruitment 
folder, window posters and a cartoon 
continuity strip for use in local news- 
papers. 

Campaign aids, prepared by the WMC 
with the cooperation of the War Ad- 
vertising Council, OWI and the Na- 
tional Canners Association, emphasize 
that peace in Europe will not decrease 
the tremendous demands of our fight- 
ing men and our allies for the processed 
foods packed in 1945. 


SCORE DISTRIBUTION PLAN 


The Meat Trade Institute, Inc., and 
New York Council of Wholesale Meat 
Dealers, Inc., through Joseph Cohn, 
counsel, on June 9 wired Chester 
Bowles, OPA administrator, taking is- 
sue with statements by Bowles that 


Amendment 8 to Control Order 1 wil] 
bring about a fair and even distribution 
of available civilian meat. 


“On the contrary,” continued the 
telegram, “we submit that said plan 
and the original Control Order 1, effec. 
tive April 30, 1945, restricting not only 
non-federally inspected slaughter but 
also federally inspected custom slaugh- 
ter, will serve only to further confuse 
the present chaotic meat situation and 
bring about the most severe and most 
protracted meat famine that has yet 
prevailed in this area.” 

Meat problems peculiar to the New 
York area were then outlined. 


TANNED SHEARLING CEILINGS 


Because some resellers are charging 
excessive prices for tanned shearlings 
originally bought by the Army for fly- 
ing suits and now being sold for civilian 
use, specific dollars-and-cents prices 
have been established on all civilian and 
government sales of such shearlings, 
the OPA has announced. 


The ceilings for resellers, effective 


June 8, 1945, are 2% to 3c per sq. ft. 


above the ceilings for sales by the Re- 
construction Finance Corporation or 
any other government agency. The gov- 
ernment’s ceilings, similar to present 
actual selling prices, range from 21 to 
30c per sq. ft. Resellers may add to 
their ceilings freight charges actually 
paid, if separately stated on invoices. 





in civil production. 
swivel unit that's universal in use. 


]. every industry; wherever materials must be handled, you'll find No. 1002 making 

good! Many thousands are being used by the Armed Forces — thousands more 
For a quality Trailer at a very low price, investigate this full 
Capacity: 4000 Ibs. 


Write today for Bulletin giving full details. 


wv Electric Wheel Co., Dept.Np Quincy, lll. 
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Exports of Olive Oil 
From Spain Not Likely 


“The 1944 crop of Spanish olive oil 
was disappointing in its yield, and as 
early as February 1945, Spain was al- 
ready without adequate supplies for 
home consumption,” states Victor M. 
Calderon, of the New York firm bearing 
his name, who returned recently from a 
trip to Spain and Portugal. 

“The recent interest on the part of 
American importers of olive oil was so 
active that exaggerated prices were 
offered and paid for the oil that became 
available for export,” Calderon said. “In 
the middle of the shipping period, the 
OPA intervened and set a maximum 
price way below the price established 
between the buyers and sellers. This 
interrupted the shipment of olive oil to 
this country as export licenses had been 
granted by the Spanish authorities on 
the basis of original prices established.” 

Calderon, who interviewed several 
government officials in Madrid, gained 
the impression that before a decision 
would be rendered as to whether further 
export of olive oil would be permitted 
at OPA prices, the Spanish government 
wished to explore with the Combined 
Food Board the possibilities of secur- 
ing a larger allocation of fats and oils 
for Spain in order to replace the olive 
oil of which the Spanish government 
was depriving its nationals. They felt 
that the fear formerly expressed by the 
allied governments that a large alloca- 


tion of fats and oils to Spain might find 
its way to axis countries is no longer 
necessary now that the war with Ger- 
many is over. 

There is a dire need for fats and oils 
in Spain and any olive oil shipped to 
this country would mean a further sac- 
rifice for the Spanish consumers, Cal- 
deron feels. However, as to the next 
crop, which is harvested beginning in 
November or December, the prospects 
are good. In fact, a bumper crop is in 


| 
| 
| 
| 
| 
| 


sight provided weather conditions con- | 
tinue favorable until the beginning of | 


the harvest. Calderon said that Spain 


was experiencing a severe drouth at the | 


time of his departure late in April. 


Portugal is in no position to export | 
olive oil and in fact is in need of im- | 
ports. However, it is hoped that other | 
producing countries, such as Greece, | 


French Morocco, and Algeria, will be in 
a position to export olive oil during the 
1946 season. 

Due to the lack of adequate supplies 
of fertilizers, paprika crops in Spain 
have been very disappointing, Calderon 
reports, and prospects of exports of that 


item are meager. The Portuguese pap- | 


rika crop has also been low and prices | 
are higher than OPA would permit U.S. | 


importers to pay. 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory in the Pacific. 





, 2 nr 
UCHA 


| | 


ACTIVE CARBON 


Did you know that Nuchar | 
2-a will reduce the MIU and 


color of tallows and greases 


and keep them clean and 


sweet in storage? 


INDUSTRIAL CHEMICAL SALES 
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COME TO SPECIALTY! 














TRADE MARK 


THE QUALITY TRADE MARK 



















B- 


For Grinder Plates and Knives 
that Cost Less to Use 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and R Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








KEEP POSTED 


on Packer Papers with 


RESEARCH 
SERVICE 


Gy likely you are one of 
the many leading packers 
already using HPS papers. 


On the other hand, if you have 
any special wrapping problems 
or are interested in developing 
postwar wrapping plans, our re- 
search service can give you in- 
valuable aid. 


Backed by 40 years of experi- 
ence in perfecting papers for 
specific packing plant use, our 
research experts are ever look- 
ing ahead to finer, more practi- 
cal wrappings. 


You are invited to visit the HPS 
laboratory at any time for con- 


sultation or service. 


H. P. SMITH 
PAPER Co. 


5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 


A Sure Sign of good paper 


WAXED, OILED, WET-STRENGTH 
and LAMINATED PAPERS 








RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 
The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. S. 
Patent Office registered attorneys for 
manufacturers and/or inventors. 
Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 25c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice. 











No. 2,374,793, METHOD OF FLUID- 
TIGHT PACKAGING, patented May 1, 
1945, by Harry F. Waters, New York. 


By this method, a hermetically-sealed 


| fluid-tight package is claimed, free of 


reentrant folds and intervening layers 


| of material. 


No. 2,374,924, REFINING OF ANI- 


| MAL AND VEGETABLE OILS, pat- 
| ented May 1, 1945 by Benjamin Clayton, 
| Houston, 
| assignments, 
| rated, a Texas partnership. 


by mesne 
Unincorpo- 


Texas, assignor, 
to Refining, 


This process comprises neutralizing 


| free fatty acids in the oil in the pres- 


ence of an oil solvent to form a mixture 
containing oil, the solvent and soap 


| stock, vaporizing volatile substances in- 
| cluding substantially all of the solvent 
| from said mixture, and separating the 


soap stock from the oil. 
No. 2,374,972, REFRIGERATING 


| SYSTEM FOR MOBILE VEHICLES, 
| patented May 1, 1945 by Alfred Morgan 


Biehl, New York; N. Y., assignor to 
Railway Refrigeration Corporation, 


| New York, N. Y. 








The system is adapted to railway cars 


| having a suitable storage space, with a 


vaporizing expansion cooling coil there- 
in and a storage pressure tank and 
absorption tank below the floor, and in- 


| eludes conduits connecting one end of 
| the cooling coil to the pressure tank and 


provided with a thermostatically con- 
trolled regulating expansion valve be- 
tween the coil and pressure tank; con- 
duits connecting the other end of the 
cooling coil to the absorption tank; and 
a suction pressure control valve in the 
last mentioned conduits and intermedi- 


ate of the coil and absorption tank for 
maintaining substantially constall 
pressure in the cooling coil. 

No. 2,375,843, COLLAPSIBLE SHIP. 
PING AND DISPLAY CARTON, pat 
ented May 15, 1945 by Harold A. Goth 
lieb, Brooklyn, N. Y. 


This is a one-piece carton which may 
be manipulated to provide a display 
device, while retaining its contents. 

No. 2,376,485, GRANULAR BOUIL 
LON, patented May 22, 1945 by Sieg. 
wart Hermann and Marianne Hermann 
Hahn, New York, N. Y., and Herbert 
H. Dorer, New Brunswick, N.J., assign- 
ors to Verona Chemical Co., Newark, 
N. J., a corporation of New Jersey. 

When prepared, the bouillon has a 
pH value of approximately 4.5. When 
in aqueous solution, this product com- 
prises hydrolyzed glue having a pH 
value of from 6 to 7 and hydrolyzed 
proteins, the product having a pH value 
of 4.5. 


No. 2,376,583, PROCESS FOR PRE- 
SERVING PERISHABLE FOOD. 
STUFFS, patented by Henri Marie 
Joseph Tyrel de Poix, Rueil, France; 
assignor to Dewey and Almy Chemical 
Co., Cambridge, Mass., a corporation of 
Massachusetts. 


In preserving animal carcasses by re 
frigeration the process includes provid- 
ing a flexible moisture-impermeable en- 
velope which has been stretched to 4 
material extent and to a size larger 
than the carcass and retains substanti- 
ally its stretched size at or below nor 
mal room temperatures and is capable 
of subsequently materially contracting 
when heated and again becoming dead 
and: inelastic at refrigerating tempera 
tures, placing the carcass in the e& 
velope, causing the envelope to contract 
by the action of heat into contact with 
the carcass and thereafter storing the 
carcass in the envelope at refrigerating 
temperatures. 

No. 2,376,486, GRANULAR BOUL 
LON, patented May 22, 1945 by 
wart Hermann and Marianne He 
Hahn, New York, N. Y., and Her 
H. Dorer, New Brunswick, N. J., 
ors to Verona Chemical Co., Ne 
N. J., a corporation of New Jersey. 

Patent covers method of pre 
product of patent No. 2,376,485 abover 
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A COMPLETE SYSTEM 
NOTHING ELSE TO BUY 


& JUST SET THE THERMOSTAT 





AND PRESS THE SWITCH 


"Tuenmo KING—The only COM- 
PLETE transport refrigerator available in 
one factory-packaged unit! Nothing else 
to buy. Completely automatic... powered 
by a gas engine ... THERMO KING pro- 
vides maximum efficiency in mininium of 
space. Just fill the tank . . . “Set the Ther- 
mostat and Press the Switch.” 


THERMO KING eliminates the use 
of ice, brine or cold plates .. . is easy to 
install in any truck or trailer. Light in 
weight, it allows an extra fon of pay load! 
For fast, dependable, complete automatic 
transport refrigeration investigate 
THERMO KING. Write today for the com- 
plete THERMO KING story. 


THERMO KING 


EASY TO INSTALL 


ECONOMICAL TO OPERATE 


—— ss AER 


197 
a” 


AN EXTRA TON OF PAYLOAD 


WITH THERMO KING 


————_ gr y 
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AN EXTRA TON OF PAY- 
LOAD WITH THERMO KING. 
Eliminates the equivalent of 
5 barrels of ice and salt 
(50 Cu. Ft.) 
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COOLS HEAVY LOADS QUICKLY! Cold air circulates freely 
to all parts of unit. Humidity control prevents shrinkage! 


U.S. THERMO CONTROL CO. 


PIONEER MANUFACTURERS OF AUTOMATIC TRANSPORT REFRIGERATION SYSTEMS 
44 SOUTH TWELFTH STREET * MINNEAPOLIS 4 MINNESOTA 
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Handling New Smoked Meats 


(Continued from page 16.) 


dling and, therefore, niust be kept un- 
der refrigeration. 

Cook-before-eating type and ready- 
to-eat type hams and picnics are dis- 
tinct and separate products. Neither 
the terms nor the products are inter- 
changeable. 

(a) The ready-to-eat type of product 
has been processed sufficiently at the 
plant to permit eating without further 
cooking. 

(b) The cook-before-eating type of 
product must be thoroughly cooked by 
the purchaser before serving. 


Products Must Not Be Mishan- 
dled.—Since every possible precaution 
is taken by the processor to insure the 
manufacture of cook-before-eating and 
ready-to-eat smoked meats of the high- 
est quality, these products merit pro- 
tection against mishandling at every 
stage of distribution. 

The present day cook-before-eating 
and ready-to-eat types of hams are sub- 
jected to effective processing tempera- 
tures. Undesirable bacteria, however, 
are present in the air and on the sur- 
face of all non-sterile objects, and, 
therefore, can contaminate these cook- 
before-eating and ready-to-eat prod- 
ucts if they are not handled properly 
by the distributor and user. 


(1) Like cooked meat, the new type 
cook-before-eating and ready-to-eat 


products cannot be stored safely at tem- 
peratures above 50 degs. F. 

(2) Prepared dishes or sandwiches 
made from these products are perish- 
able. They must be kept under refrig- 
eration to avoid spoilage. 

(3) As a matter of protection against 
product failure and possible complaint, 
every meat packing company salesman 
should insist that his customers give 
the new cook-before-eating and ready- 
to-eat products the same care in han- 
dling and protection against contamina- 
tion accorded to the products in the 
processing plant. 

(4) As a matter of self-protection 
against product failure and as a means 
of insuring the maintenance of the 
wholesomeness and quality of the new 
products, every distributor and every 
retailer should display or store these 
products only in refrigerated space. 

(5) Delivery to retail stores or pur- 
veyors of meals preferably should be 
made in refrigerated equipment. 

(6) Customers—retail or consumer 
—always should be advised to place 
the product under refrigeration imme- 
diately upon delivery and to keep it 
there. It must not be displayed on top 
of the counter, hanging on hooks in the 
store, or anywhere but in an adequately 
refrigerated display case. 

(7) Every possible means should be 
employed to advise consumers, and pur- 
veyors of meals, that _cook-before-eating 
smoked meat items must be cooked be- 


fore serving and must not be confused 
with the ready-to-eat type. 
Conclusion.—There are no short 
cuts to complete product safety and sat- 
isfaction. As with any perishable prod. 


uct, the rules for preservation of 
quality and wholesomeness are simple; 

(1) Avoid contamination of product 
by maintaining strictest sanitation of 
facilities and equipment. 

(2) Handle meat products as little 
as possible. 

(3) Do not expose meat products to 
adverse conditions, such as tempera- 
tures between 50 degs. F. and 120 degs, 
F., except when necessary and then 
only for the shortest period possible. 

(4) Advise customers of the differ. 
ence between the ready-to-eat and cook- 
before-eating types of product. One is 
ready to serve. The other must be 
cooked before eating. 

(5) Tell customers these products 
must be kept under refrigeration. 


CHAIN STORE SALES 


Sales of Safeway Stores for the 20 
weeks ended May 19 totaled $242,565,- 
238, compared with $243,087,643 for the 
like period of 1944, a decrease of 0.22 
per- cent. Sales for the four weeks 
ended May 19 aggregated $49,567,481, 
a decrease of 5.06 per cent from sales 
of $52,208,469 for the corresponding pe- 
riod of 1944. 





It’s SPEED 


You Want in 
BEEF HOISTS 


For Speed that 


Saves Minutes, 
Muscles, Hours 





Turns Out More Beef 


in Less Time 


Keeps Everything 
Orderly, On-The-Move 


Put dependable 


wesenasares REPRESENTATION 


CHICAGO, ILL. 

St. John & Co., 5800 So. Damen Ave. 
CINCINNATI, OHIO 

The C. Schmidt Co. 

John & Livingston Sts. 
CLEVELAND, OHIO 


Schwenger-Klein, Inc. 
720 Bolivar Road 


DALLAS, TEXAS 


DENVER, COLO. 

W. F. Hahn Co., 1420 Sixteenth St. 
KANSAS CITY, MO. 

Phil Hantover, Inc. 

1817 Baltimore Ave. 


MERIDEN, CONN. 
Production Equipment Co. 
401 Liberty St. 
MILES CITY, MONT. 
Mr. Harry J. Horton, 1918 Main St. 
NEWTON HIGHLANDS, MASS. 
John E. Williams & Son 
74 Needham St. 
NEW YORK, N. Y. 
Keating Equipment Co., 30 Church St. 
PHILADELPHIA, PA. 
R. T. Randall & Co., 331 N. 2nd St. 


ec ee ee a ey 


RaM HOISTS on Gour Payroll! 


HOIST & CRANE DIVISION 


n Canedo 


Enterprise Incorporated, 612-614 Elm St. 





Robbins 


COVERS THE NATION-———~—— = 


PITTSBURGH, PA. 
Con Yeager Co., Inc. 
853 Spring Garden Ave. 


PORTLAND, OREGON 
S. Birkenwald Co., 310 N. W. Fifth St. 


| 

| 

| 

| 

| 

SAN FRANCISCO, CALIF. 
Robert M. Taylor Co. 

| 116 New Montgomery St. 
| ST. LOUIS, MO. 

R. W. Tohtz & Co., Inc. 
| 4875 Easton Ave. 

| 

| 

| 

| 


SEATTLE, WASH. 
Birkenwald, Inc., 2515 Fourth Ave. 


SPRINGFIELD, O 


& Myers Co # Concda, ltd., Brantford 


¥ & 
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... that’s your boiler! Yet too often too little at- 
tention is given to this “vital organ of industry’s 
life.” Have you considered your power plant 
lately? Will you replace your old boiler with 
a modern “packaged” unit when available? 
NOW is the time to investigate . . . 


~~ oe 


THE NEW O&S 


Fowsrmager’ 


! 

| 

| 
fth St. 

| 

| 

STEAM GENERATING UNIT 
. . . Engineered to give you fast, efficient, low- 
cost steam — Designed for compactness, space- 
savings, safe, quick-steaming capacity — Built 
for long, dependable life with minimum main- 
tenance attention—a fully automatic unit ready 
to go at the flick of a switch! 


) Ave. | 








Get full information—write for Bul- 
letin # 1213—to Orr & Sembower, 
970 Morgantown Rd., Reading, Pa. 












PENNA, 


Jilders of Better Boilers Since 1885 
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The weakest link in many plants using refrigera- 
tion is the worn-out or poorly-chosen doors. Of 
what use are the best insulated walls and the 
most efficient refrigerating machine, if the 
doors fail in operating and insulating efficiency? 


Why gamble your products, your profits and 
your reputation on anything less than JAMI- 
SON-BUILT DOORS? THEY COST NO 
MORE! 


Every JAMISON-BUILT DOOR gives you 
the certainty of satisfaction which results from 
our experience as the 
oldest and largest man- 
ufacturers — devoting 
100G of our effort and 
our facilities to solving 
the door problems of re- 
frigeration users. 


Consult nearest branch 
or address JAMISON 
COLD STORAGE 
DOOR CO., Hagers- 
town, Maryland. 





Jamison Cooler Door 
with improved track 
port. Get Bulletin 124. 


AMISON- 


BUILT COLD STORAGE DOORS 


fov PUMPING LARD TALLOW ot Similan Liquide 
BLACKMER ROTARY.PUMPS 


SELF-ADJUSTING FOR]WEAR 


When the ‘“‘buckets’’ (swinging vanes) finally wear out, a 20-minute re- 
placement jobrestores the pump tonormal capacity. Twenty years of service 
is ‘not unusual. Write for Bulletin No. 306—Facts About Rotary Pumps 


BLACKMER PUMP COMPANY Capacities to 750 G. P. M. 


1908 Century Avenue Grand Rapids 9, Michigan Pessguman te SSP pat. 


POWER PUMPS-HAND PUMPS: EZY-KLEEN STRAINERS 





Where Ordinary Woods fie ae "EM FLYING 


Howe is backing the war ef- 


ort r-vat-la-| te, Use ‘ 3 Pe “Ss * 4) fort by making critical pa 


for B-29 Superfortresses, P-5! 
Mustangs, and DeHaviland 


Tidewater RSS 
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T* high humidity constantly present in your pro- 
duction operations is fatal to ordinary woods, which 
quickly deteriorate under such extreme conditions. 
The use of the Heartwood of Tidewater Red Cypress, 
however, has proved itself practical and desirable. 
This Tidewater Red Cypress Heartwood withstands 
abuses to a remarkable extent and is, in fact, classi- oe 
fied in the “Wood Handbook” of the U. S. Department AND 
of Agriculture as a species “durable even when used 


under conditions that favor decay.” | WE K E F P 


Write today for full information about TIDEWATER Red Cypress. Howe is also backing up the home front by promptly and 
} efficiently servicing old refrigerating equipment. Since Pearl 
Harbor we — sbled + 4 prod a new refrigerating 
ie quip ddition to a heavy sc ie of war production 
s c i d i. Red. work. Through careful planning we are fully servi 
| x ing Uncle 
~+Oo=> |} Cw aa L er Sam ey many Bn i + «+ in repairs, repair 
| parts, a new equipment. Wri us about your needs. 
RED CYPR E S$ S$ int tecd tternt" 


HOWE ICE MACHINE COMPANY 
Can be Furnished Promptly from St. Louis Stock | SEG7 COCERSSE AVENUE Goes 6% aa 








FLEISHEL LUMBER CO. 


4235 DUNCAN AVE. « ST. LOUIS 10, MO. « NEwstead 2100 





‘*Boss’’ Rotary Meat Loaf Oven 


Made of the very best materials, well insulated and equipped with highest type of gas 
burners, this oven will give years of excellent service. It is economical to use, as it re- 
tains the heat over a long period of time and bakes the loaves evenly and thoroughly. 
Capacities: 48 to 192 loaves. 


A “Best Of Satisfactory Service’? Product 


The Cincinnati Butchers’ Supply Company 
Mfrs. “‘BOSS’’ Machines for Killing, Sausage making, Rendering 
Chicago Branch: General Offices: twenty 


842 W. Exchange Ave., Helen and Blade Sts., Elmwood Place, Elmwood Place Station 
Union Stock Yards Cincinnati, Ohio Cincinnati 16, Ohio 


ST 
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Meat Output Larger 
As Slaughter of 
All Classes Gains 


Meat production in federally inspect- 
ed plants for the week ended June 9 
totaled 285,000,000 Ibs., according to the 
War Meat Board estimate. This was a 
gain of 44,000,000 lbs. over the preced- 
ing week, when marketing and slaugh- 
tering were reduced somewhat by the 
Memorial day holiday. It was 47,000,000 
Ibs. smaller than the total output of 
inspected meat a year ago. 

Inspected production by weeks, in 
1945 and 1944, has been as follows: 





Week Ended 1945 1944 
1945 Ibs. Ibs. 
January 6...............308,200,000 410,000,000 
January 13..............389,800,000 441,800,000 
January 20..............360,200,000 441,600,000 
PY Uiccccccwenetees 317,200,000 443,300,000 
Pebruary 3..........000. 302,600,000 432,600,000 
Pe? Oi .ccspesweut . . 412,400,000 
EET Bees ccccccevese 298,500,000 392,000,000 
DE Blvcsrcvcccotee 288,000,000 394,000,000 
i Gecctnctovcevedte 292,700,000 391,900,000 
ED. BO. cccvccvececcee 288,300,000 359,500,000 
DE Bec cticcrsevsendh 282,800,000 352,300,000 
| Serre 293,800,000 351,600,000 
in Dbccneeedspeaneet 278,900,000 358,000,000 
EE Bic 0000 6enen senna 262,900,000 360,400,000 
BE WOoccccccccesected 258,700,000 343,400,000 
April 258,600,000 348,700,000 
has eves tnvecstube 261,400,000 347,600,000 
I c00-0.0c¢neceuneseud 267,400,000 355,000,000 
May cee ee eens 254,900,000 353,400,000 
May “ . 268,000,000 345,000,000 
May 26 - 278,000,000 341,000,000 
BD Bc ccccccscecce cscs cee 280,000,000 
TN <osettseescnebeny 285,000,000 332,000,000 


Slaughter of hogs under federal in- 
spection for the week ended June 9 was 
estimated at 808,000 head. This com- 
pares with 696,000 for the week ended 
June 2 and 1,456,000 for the correspond- 
ing week of last year. Last week’s pro- 
duction of pork (excluding lard) was 
figured at 122,000,000 lbs., 16,000,000 
lbs. more than in the preceding week 
but 70,000,000 lbs. under a year ago. 

The number of cattle slaughtered un- 
der federal inspection for the first full 
week in June was estimated at 255,000 
head, 46,000 more than the preceding 
week and 32,000 more than a year ago. 
Inspected beef production for the week 
was figured at 131,000,000 lbs., as 
against 107,000,000 lbs. for the Memo- 
tial day week and 111,000,000 lbs. in 
the corresponding week last year. 

Last week’s slaughter of calves un- 
der federal inspection amounted to 120,- 
000 head. This compares with 106,000 
for the preceding week and 129,000 for 
the same week last year. The output 
of inspected veal in these weeks is esti- 
mated at 12,000,000 lbs., 10,000,000 Ibs. 
and 14,000,000 Ibs., respectively. 

The calculated slaughter of sheep and 
lambs under federal inspection for the 


NEW NAVY WAREHOUSE 


A new type of refrigerated ware- 
house, said to be the largest in the 
Southwest Pacific, has been constructed 
for the Navy at an island base, with 
others to follow, using the original as a 
model as the fleet moves closer to 
Tokyo. Included in the plant’s total 
storage capacity of 5,500,000 lbs. of 
foodstuffs will be 2,500,000 lbs. of meat. 
The plant’s 264 reefers are arranged in 
double rows so trucks can drive up and 
load or unload quickly. 

Located within 300 yards of dockside, 
the plant is close enough to unloading 
points to assure that perishable foods 
will not be exposed to outside tempera- 
tures (which reach 130 degs. F. at 
times) for more than an hour. Meats 
are stored at 10 degs. F. Lt. Kennel H. 
O’Neil is the officer in charge, with most 
of the supervisory duties being attended 
to by Charles A. Stein, chief commis- 
sary steward. 


APRIL FATS PRODUCTION 


Factory production of animal and 
vegetable fats and oils as reported by 
the Bureau of the Census, was: 


Apr... Mar., 


1945 1945 
Vegetable oils .......... 698,229,000 614,187,000 
Lard, rendered’* ........ 96,780,000 98,834,000 
Tallow, edible .......... 10,639,000 11,358,000 
Tallow, inedible ........ 75,205,000 83,574,000 
Neatsfoot oil ........... 162,000 175,000 
Fish oils ....... 765,000 579,000 


‘Including neutral lard and rendered pork fat. 


RECORD STEER PRICE 


A record price on the Los Angeles, 
Calif. market was paid last week when 
a drove of 12 Choice to Prime Hereford 
steers sold at $18.60 per cwt., the over- 
riding ceiling price for that market. The 
buyer was the United Dressed Beef Co. 
The steers had been on full feed for 
about ten months and averaged 1,497 
lbs. when moved over the scales. 





FATS AND OILS: FACTORY AND WAREHOUSE STOCKS MARCH 31 AND 
SEPTEMBER 30, AND STOCKS AS PERCENTAGE OF ANNUAL 
DISAPPEARANCE, INCLUDING EXPORTS. 1931-45 
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week ended June 9 was 482,000 head, 
60,000 more than a week earlier and 
90,000 head (23 per cent) more than a 
year ago. The indicated production of 
lamb and mutton from this slaughter is 
20,000,000 Ibs:, up 2,000,000 Ibs. from 
the preceding week and 5,000,000 lbs. 
More than a year ago. 


1945 DISAPPEARANCE AND STOCKS SEPTEMBER 30 FORECAST 


Stocks of fats and oils were the lowest on March 31 this year since 1931. Stocks were 

equivalent to about 17 per cent of probable total disappearance in 1945, including ex- 

ports. In 1931-41, end-of-March inventories averaged 23 per cent of total annual disap- 

pearance. With production of fats and oils in 1945 materially smaller than a year earlier 

and with war requirements continuing large, stocks will be reduced still further by 
September 30, the usual seasonal low point of inventories. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 


¢Carcass Beef 
Week ended 
June 14, 1945 













per Ib 

Steer, hfr., choice, all wts....... 20% 
Steer, hfr. good, all wts......... 19% 
Steer, hfr., com., all wts........ 17™% 
Steer, hfr., utility, all wts...... 15% 
Cow, commercial, all wts........ 17% 
Cow, canner and cutter.......... 13 

Hindquarters, choice ............ 23 
Forequarters, choice . .18% 
Cow, hdq., commercia .19 

Cow foreq., commercial......... 16% 
Steer, hfr., sh. loin, choice......32% 
Steer, hfr., sh. loin, good. yy 


Steer, hfr., sh. loin, com.. 
Steer, hfr., sh. loin, util 4 
Cow, sh. loin, com............. +28 

Cow, sh. loin, util 2 









Steer, hfr., round, choice 244 
Steer, hfr., round, Ms cencee a 21% 
Steer, hfr., rd., commercial...... 19 
Steer, hfr., rd., utility.......... 16% 
Steer, hfr., loin, choice.......... 29% 
Steer, hfr., loin, good........... 28 
Steer, bfr., loin, commercial... ..23% 
Cow, loin, commercial........ --28% 
Ga, BOER, GEE s 6 ce sccccccvcees 20 
Cow round, commercial.......... 19 
Cow round, utility............... 16% 
Steer, hfr., rib, choice...... Pore | 
Steer, hfr., rib, good............ 23 
Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............ 21% 
Se SCE cen nccekevescedes 18% 
Steer, hfr., sir., choice.......... 27% 
Steer, hfr., sir., good............26 
Steer, hfr., sir., com............ 21% 
Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util.............0.. 18% 
Steer, hfr., flank steak....... 23 
Cow, flank steak............. 

Steer, hfr., reg. chk., choice.... 
Steer, hfr., reg. chk., good...... 
Steer, hfr., reg. chk., com....... 7 
Steer, hfr., reg. chk., utility..... 15% 
Cow, reg. chk., commercial...... 17% 
Cow, reg. chuck, utility......... 15% 
Steer, hfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., gd.......17% 
Steer, hfr., c. c. chk., com...... 164 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. c. chk., commercial...... 16% 
Cow, c. ec. chk., utility.......... 14% 
Steer, hfr., foreshank........... 12% 
St EES. cwccsncccedeses 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............ 15 
Steer, hfr. back, choice..........21% 
Steer, hfr. back, ¢ coesectcccue 
Cow back, commercial........... 18% 


eS ree 





Steer, hfr. arm chuck, choice if 
Steer, hfr. arm chuck, good...... 
Cow arm chuck, commercial 

Cow arm chuck, utility.......... 1 
Steer, hfr. sh. pl., gd. & ch...... 14 
Steer, hfr. sh. pl., com. & util..13% 
Cow short plate, commercial..... 13% 
Cow short plate, utility......... 1314 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c¢ 
per cwt. for local del. 


+Veal—Hide on 





Choice Carcass ....:.ccccccees ++-20% 
Good carcass .. -19 
Choice saddles ........... coccccomn 





+Veal prices include permitted ad- 
dition for Zone 5, per cwt. for 
double wrapping and 25¢ per ewt. for 


delivery. 
*Beef Products 
Ns c<é dean eweadenbeneceseves ™% 
i, ON GEE wcintaareecbackent 15% 
Tongues, fresh or froz..... cccccoee 
Tongues, can., fr. or froz........ 16% 
Ox-tals, .. oe 9 $bbeceeeeceenss 
x-ta 4 under Bucccccescsce 8 
Tripe, DD sdscbbéeseecesece rf 
Tripe, “seabed ebhenneecanéaseeee 8% 
Livers, eeened ectenecacooe 23 
Kidneys ..... ae dceecccocoecesen 11% 
eee and kent Products 
(shendinnes che hanecsiee coos OF 
Calf "Livers, MDOP B, ccccuctccees on 
Sweetbreads, Type A..... soccees 39% 
BD SUNINOD Sesccccccccesecccs 15 





*Prices carlot and we basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 Ib. container (omens 
breads, brains & cutlets only) $2.00 
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Choice lambs 
Good lambs ...... 
Commercial lambs 
a hindsaddle . 






BEEEEEEED cocécesvéesece 
Choice TIPE. cvccsecececvesess 
rrr err 

**Mutton 
ee re -1260 
ET MD inch cccnceceseb ore -1135 
Choice saddles .........ccsece 1560 
GOOE GREEIES ccccccccccossvce 1435 
OS aaa ae .985 
errr e 
Mutton legs, choice........... -1685 
Mutton loins, choice.......... -1385 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, oe. 12 = coves 23% 
BRONOE 6 6:0%0.90000 0000008 50080006 20% 
Tenderloins, 10-Ib. cartons. eeccces 32 

Tenderloins, loose ..........++++ 30% 
Skinned shldrs., bone in...... +++22% 
Spareribs, under 3 Ibs........... 16% 
Boston butts, 7 BBB. ccvccccccccs 4 





Snouts, lean out......... 


See, BOR Bs cic ccesccccdcccss 1% 
BEE \o.weésuaGeceetb0eesdennseee 85g 
SNEED. ccc cccccovcccoeseuce 8 

Tidbits, hind feet............... 8% 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper ............. 
Fancy skinned hams, 14/18 Ibs., 
parchment paper 28 
ay 4 trim, oo off, bacon, 





down, Wrap........-s.06- 
Square cut quodiens bacon, 8 Ib. 
GOWR, WEED. occccccccccece oe0ee2B% 
Beef sets, smoked 
Insides, D Grade.. - -B5% 
Outsides, D Grade... 82% 
Knuckles, D Grade............31% 


Quotations on pork items are 
loose, wrap f.o.b. Chicago, sub- 


ped, 
ject to OPA. quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl......... $19.50 
Regular tripe, 200-Ib. bbl...... 27.00 
Honey, tripe, 200-Ib. bbl....... 31.00 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 


Pp 

Clear plate cork, 25-35 pieces. . 
GOS DONE vecaccosccocessive 
Plate beef, 200 Ib. bbis....... 
Ex. plate beef, 200 Ib. bbls.... 

For prices on sales to War Procure- 
ment Agencies, see Amendment 26 to 
RMPR 148, effective May 26, 1945. 


*Quot. on pork items are for -less 


than 5,000 Ib. lets and include all 
— add., except boxing and 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose basis 


Reg. pork trim. (50% fat)...... 18 
Sp. lean pork trim. 85%......... 28% 
Ex. lean . —. 95% 30% 





Pork cheek m 
Pork livers, "nbs. 
Boneless bull meat... 


Boneless chucks ... ..17 

EE. adowds can sebneceseen 16% 
Beef trimmings ................ 12 5% 
Dressed canners ...........+.4+- 2% 
Dressed cutter cows............ 12% 
Dressed bologna bulls........... 13% 
ey i ee 15 


DRY SAUSAGE 





Cervelat, dry, in hog _—- 2-58 
Thuringer oeee sevbeasoesasechs «81 
POET cedocccccccscccccoce rr) | 
Holsteiner .......++sse+ cocccccSl 
B. C. Salami, semi-dry.......... 54 
B. C. Salami, semi-dry.......... 32 
Genoa style Salami..... 

EN IEG 50% 
Mortadella, semi-dry 

Cappicola (cooked) cecccccoces 43% 
Ew wknceenddéaess ceeeceve 37% 


+DOMESTIC SAUSAGE 
(Quotations cover Type 2) 


Minced lunch, natural, ene ctter 
Tongue and bl 
Blood sausage .. 
Souse ........ 
Polish sausage 


tPrices based on zone 5, plus $1.50 
per ecwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


Pork sausage, hog casings.......29% 
Pork sausage, bulk..........+++- 26% 
Frankfurts, in sheep casings. 2221 28% 
Frankfurts, in hog casings.......25% 
Bologna, natural, casings........23% 
Bologna, artificial, casings.......22% 
Liver saus., fr., beef casings... ‘2e 
Liver saus., fr., hog casings... ..22 
Smkd. liver saus., hog bungs..... 24% 
ME GOERS 0 os concedeneeceveces 20 
New Eng., natural, casings...... 38% 
25% 
-29 
-24 
-20 





CURING MATERIALS 


Cwt. 

Nitrate of soda (Chgo. w’hse) 
in 425-Ib. bbis., del.......... $ 8.75 

Saltpeter, n. ton, f.o.b. N. Y.: 
bl. refin MIORcccccceccves 8.60 
Small crystals ........+s+06. 12.00 
Medium crystals ..........+. 13.00 
Large crystals ...cccccccccee 14.00 


Pure rfd. gran. nitrate of soda. ~ 4.00 
— rfd. powdered nitrate of 


Salt, in “>. a of 80,000 I 


only, a yy et pa 
Granciates, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... -80 

Sugar— 

Raw, 96 basis, f.o.b. 

Mew GuEGRES cccccocccccses 3.74 
Standard gran., f.o.b. refiners 

CBG) ccccccoccececccsteses 5.50 


Pesheat? curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
BOSD DD cccccsccccocesececs 5.15 
Dextrose, in ear lots, per cwt., 
CRORE obo coc cedccecessesce 4.80 
Se SE GE. 00 ccccesccesens 4.75 


SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 





Allspice, price ....... 28 3014 
Resifted ........... 29 31% 
Chili powder ......... 41 
Cloves, Amboyna.. - 40 46 
Zanzibar ....... -- 2 27 
Ginger, Jam., unbl.... 30 33 
Mace, fcy. Banda...... 1.05 1.19 
East Indies ........ 95 1.10 
E. & W. I. Blend... 85 
Mustard flour, fcy..... 34 
1 din dineneneees 22 
West India Nutmeg. . 53 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 35 
MD SPO Beevacccese 38 
*Black Malabar ..... 10 
*Black Lampong..... 10 
Pepper, wh. Sing...... 
DE atvabcckcces 
BUGEGTD occcccccoces 15% 


*Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, a* to 





1% in., 180 pack...... 17 @2 
—— roun y wols 
1% in., 140 pack...... 35 @38 
Export rounds, wide. 
over 1% im.........++. 4 @4 
Export rounds, medium, 
1% to 1% in......... 25 @33 
Export rounds, narrow, 
in. under......... 30 @35 
No. 1 weasands......... 6 
No. 2 weasands.......... 4 
No. 1 — re _—— gu 
No. 2 bungs............. 10 12 
Middle cowine, 1%@ 
B Micccccccsccsccccces 55 @65 
mpBes, qeeet. wide, 
Coveccoscced 6 @s5 
Middies select, extra, 
Me BBs cecccccece 9% @1.10 
Middles, select, extra, 
2% in. & up.......... 1.25@1.40 
Dried or salted bladders, 
per piece: 


12-15 in. wide, flat 
10-12-in. wide, flat 
8-10 in. wide, flat 
6- 8 in. wide, flat 


Hog casings: 
oe 4 narrow, 29 mm. & 











esesbeqccecosssiass 2.40 

Narrow mediums, 29@32 24a 

Medium, $3@35 mm..... —_— 

Wide, 38@43 mm........ 1 eee 

Extra wide, 43 mm...... 1.45@1.0 
Export bungs ........+- 22 @23 
Large prime bungs...... 18 $2 
Medium prime bungs....11 14 
Small prime bungs...... 8 @l0 
Middles, per set......... 21 @2 

SEEDS AND HERBS 

Ground 

Whole for Saus, 

Caraway seed ........ 1.00 1.15 
*Cominos seed ........ 23 2 
Mustard sd., fey. yel.. 25 ot 
American ......0.06 15% od 
Marjoram, Chilean.... 40 45 
Oregano .......0e0000s 13 16 

*Nominal. 
OLEOMARGARINE 

White domestic, vegetable....... 19 
White animal fat............... 16 
Water churned pastry........... 18 
Milk churned pastry... o0een 
Vegetable type .........++- Unquot 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago .....++6. evcccccccses 14.8 
Raw soap stock 
Cents per lb. del’ d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast....... 3% 
BOD «0 cd nvascecesanoneseeseuen 3& 
Corn foots, basis 50% T.F.A. 


MIGWES cccccccccccecscocese . 3% 

BOGE éncccsdesecsvansaucsscwae 3% 
Soybean foots, basis 50% T.F.A 

— and West peewee 

BREE nw ug20e ces cede ceneve stem 
Soybean oils, in tanks, f.o.b. 

mills, Midwest ...........++«. 


Corn oil, in tanks, f.o.b. mills... 


Manufacturer to jobber prices, f.o.b 





SEE HUGE LOCKER GROWTH 


Predictions that more than 5,000 new frozen food locket 
plants will be constructed within five years after Japan’s sut 
render are being made by the National Frozen Food Locket 
Association, according to reports. As a result, urban families 
will be able to buy large quantities of top quality meats at 
low prices and store them away for use during every seasdl 


of the year, the association asserts, 
such ready-to-eat dishes as chili, chop suey, soups and othe 
prepared items. Locker plant operators plan to distribute < 
service home storage units, it is said. 


The National Provisioner—June 16, 4 


Also available will 








, 










2Srs, | Seeeeee2 Se |ezz2z2 so 


J 
a 
oO 


E2S, | Seeeee 


P; 
9, 1! 


urers 


@1.10 
25@1.40 


<j 


* 
° 


FSF 


~~. =. ae 
Be 

S2EEkee ee 
Sees 6 


.b. 
Te 


rices, f.0.b. 


yd locker 
an’s sur 


. families 
meats at 
‘y season 
e will be 
und other 
ibute 









MARKET PRICES. seco York 


CHICAGO PROVISION MARKETS 


Trom the National Provisioner Daily Markel Foveice 





DRESSED BEEF CARCASSES 
City Dressed 


heifer, choice..........++.22 
heifer, good..........+++-21 
heifer, commercial.......19 
heifer, utility........... «+17 
Cow, commercial 
—_— 


ant 


The above quotations do not include 
charges for ws my but do include 
Séc per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, bfr., tri., BM. 0000000 0cllh 
Steer, bfr., tri., good a 
Steer, bfr. 





Steer, hfr., tri., utility 

Steer, hfr., reg. chk., choice 

Steer, hfr., reg. chk., g 22% 
Steer, bfr., reg. chk., a 21% 
Steer, bfr., reg. ebk., -» utility.....18% 


Above quot. include permitted ons. 
for Zone 9, oa $1.50 per cwt. for 
koshering plus 50¢ per cwt. for 

del. 


Steer, bfr., rib, choice.. 
Steer, hfr., rib, good.. 
Steer, bfr., rib, commercia 
Steer, hfr., rib, utility.... 
Steer, bfr., loin, choice. 
Steer, hfr., loin, good...... 
Steer, hfr., loin, commercial..... 
Steer, hfr., loin, utility.......... 








Above prices are for Zone 9, plus 
S0e per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. dn.... = 
Shoulders, regular escecesocccese 
Butts, regular 3/8 lbs. paeeecccect 3 
Hams, regular, under 14 Ibs.. "334 
_ Uae fresh, under 


cvescectrocecoecococcces 25% 
vd fresh, bone in.......... 
Pork trimmings, OE, WEB. cccscce 2 
Pork trimmings, regular......... 19% 
Spareribs, medium .............. 15% 
City 
Pork loins, fr. * ba Tbs........ 26 
Shoulders, regular ............+. 23% 


Butts, ~~~ °C. Wecésesccesss 
iams, regular, under 14 Ibs..... rH 
iams, sknd., under 14 Ibs..... +25 
Pienics, bone in 23 





Pork trim., ex. lean..... eovccece 32 
Pork trim., regular...........0.. 19 
Spareribs, medium .............. 16 
Boston butts, 3/8. lebwis esssewe 28 


*COOKED HAMS 


ear hams, skin on, fatted, 


*SMOKED MEATS 


Reg. hams, under a TRB. . cccccee 28 
Reg. hams, 14/18 lbs............ 27% 
Reg. hams, over 181 BiBeccccececs 26% 
Skd. hams, under 14 Ibs......... 30% 
Skd. hams, 14/18 lIbs......... ---380 
Skd. hams, over 18 lbs.......... 29 
Pienics, bome im.........cccceees 26% 
Bacon, western, 8/12 Ibs........ 26% 
Bacon, city, 8/12 lIbs............ 25 
Beef tongue, light..............- 81 
Beef tongues, heavy............- 31 


*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 





Hogs, gd. & ch., hd. on, If. fat in. 
June 13, under 80 Ibs........ $21.41 
81 to 98 Ibs............6+- 21.11 
100 to 119 Ibs...........000- \ 
BED OD Be BBs cccs ccccccccs 19.77 
137 to 153 Ibs..........-.66. 19.51 
154 to 171 Ibs...........005- 19.37 
172 to 188 Ibs.........0.00. 19.24 
*DRESSED VEAL 
Hide off 
Gace, 50@ 275 BB. ncccscccce -2213 
Zt6 Ihe. ......0. -2113 
pa - yg Ibs. -1913 
Utility, 50@2 75 We... 2.2.00. 1713 
*Quot. are for zone 9 and include 
50c for del. An additional %c per 


ewt. permitted if wrapped in stock- 
inette. 


DRESSED SHEEP AND 


LAMBS 
Lamab, Chelee 2.ccycccccscccccecs 27% 
EGG, BOGE ccacccsccccccevecsc can 
Lamb, commercial .............+. 23 
Mutton, good & choice.......... 14% 
Mutton, utility & cull........... 13% 


Quotations are for zone 9. 


FANCY MEATS 


Tongues, Type A........e.seee8- 23% 
Sweetbreads, beef, Type A...... 241% 
Sweetbreads, veal, Type A...... 41% 
DOSE BAREIS ccc nccccescvccivcccs 12% 
Lamb fries, per ID.....cccccceeed 

Livers, beef, Type A..........+- 24% 
Oxtails, under % Ib............ 914 


Prices 1. c. L 
zone be 
$0.62. 


and loose basis for 
For lots under 500 Ibs. add 


BUTCHERS’ FAT 


See Ge pescctecsscesd .25 per ewt. 
Breast fat .........00. 4.25 per cwt. 
Edible suet .........+. 4.75 per ewt. 
Inedible suet .......... 4.75 per cwt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended June 
9,1945, were reported as follows: 


Week 


Previous Year 

June 9 week ago 
Cured meats, pounds................ 21,246,000 15,427,000 29,764,000 
Fresh meats, pounds...... ......... 35,397,000 23,882,000 51,742,000 
MOE (chs tavesadi dlncesuude’ 5,447,000 4,744,000 10,819,000 





WAGE INCENTIVE BOOKLET 


Significant increases in war production resulting from the 
use of wage incentive plans are reported in “A Handbook on 
Wage Incentive Plans,” issued recently by the War Produc- 
tion Board. The handbook may be obtained from the Super- 
intendent of Documents, Washington, D. C., for 10¢ per copy. 


“Reports on the operation of new wage incentive plans indi- 
cate that, on the average, an increase in production per man- 
hour of about 40 per cent occurred in the first 90 days of 
Operation,” it adds. “Wages increased an average of 15 to 
20 per cent and costs decreased about 10 to 15 per cent.” 
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CASH PRICES 


CARLOT TRADING EpOsE BASIS 
F.0.B. CHICAGO OR CHICA 


THURSDAY, JUNE 14, 1945 
REGULAR HAMS 


Fresh or Frozen 8.P. 

BD cccccces 22% 22% 
BOER. cccccese 22% 22 
12-14 ccccccce 22 22 
14-16 .....05- 21 21 


BOILING HAMS 





8.P. 

21% 

20% 

20% 

SKINNED HAMS 

Fresh or Frozen 8.P. 

BOB cccccccs 24% 24% 
WBE cccccces 24 24 
14-16 .....46. 2a 23 

BOBS ccccccce 23 23% 

BGP cccvsese 22% 22% 
BED cccecece 22% 22 
SES cccccces 22% 22 
BOBS  cccccces 22% 22 
25-80 ...000.. ly 22 
25/UP ....eees 22% 22 

PICNICS 

Fresh or Frozen 8.P 

46 ccadocer 20% 20% 
OB cecceccs 20% 20 
OEP cvccsses 20% 20 
1O-12  .ncceeee 20 20 

IDES ccccccce 20 20% 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
Under 8 ...... 18 19 
BES cccccese 17% 18% 
39-16 ccccceee 16 17 
BBD cccccces 15% 16% 
p> ee 15 16 
D. 8. BELLIES 
Clear Rib 
BOBO wccccces 15 15 
20-25 wc eceees 15 15 
25-BO ..cweeee 15 15 
MED cccccece 15 15 
85-40 ..cceees 15 15 
40-50 nwa enee 15 15 






WDDD cccccccvcccccsccesoscecees 14% 
BOE cccccccocccccccscccceccese 14% 
ZB ORE GD. cccccccvcccsccccccecs 14% 

FAT BACKS 

Green or Frozen Cured 
Oe BD ccccocece 11 11 
BID ccccccse 11 11 
BOER ccccccce 11 11 
BOSE cccccves 11% 11% 
14-16... sees 11% 11% 
BB-BD  covcvcce 12 12 
SEED accecore 12 12 
BOTS  cccccsce 12 12 

OTHER D. 8. MEATS 

Fresh or Frozen Cured 
Regular plates low 114% 
Clear plates 10% 
Jowl butts.. 10% 10 
Square jowls. . .11% 12 





FUTURE PRICES 


MONDAY, JUNE 11, THROUGH 
THURSDAY, JUNE 14, 1945 


LARD 

TUE. bavtiniwescodservésonceses 13.80b. 
BORE, wociicvccccsoscccovcecsens 13.80b. 
GER. ndecéwcccoccccccesceeess 13.80b. 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
P. 8. Lard P.S. Lard Raw 


Tierces Loose Leaf 
June 11 .... 12.80b 12.75n 
June 12 12.80b 12.75n 
June 13 ....1 12.80b 12.75n 
June 14 .... 12.80b- 12.75n 





Packers’ Wholesale Prices 
Refined lard (ome, f.o.b. 


Gohenme OG. Enocvccvescestéccece 14.55 
Kettle rend., tierces, f.o.b. 

Gibenee, GC. Ta. ccccccccgovccce 15.05 
Leaf, kettle rend., tierces 

f.o.b. Chicago C. L......-..0++ 15.05 
Neutral, tierces, f.o.b. 

Chicago ©. L......csssccccees 15.55 
Shortening, tierces, c.a.f........ 16.50 





EASTERN FERTILIZER 
MARKETS 


New York, June 13, 1945 


Trading was rather light 
the past week in tankage, 
cracklings and blood, due to 
the scarcity of offerings. The 
demand was very heavy and 
meat scraps are very scarce. 
Some sales of fish scrap were 
reported, on a “when and if 
made” basis. New contracts 
are being made for super- 
phosphate for the coming 
year on the same basis as 
last year. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ie basis ex-vessel Atlantic - 
Bibod. *aried, 16% per unit..... 
Unground fish scrap, dried, 
11% ammonia, 16% B.P.L., 
f.o.b. fish factory....... -4.75 & 10¢ 
Fish meal, foreign, 11%% am- 


a 10% B. P. L., ¢.i.f. 

GOS cc ccegnacedoccevse eeeeee 55,00 
June shipment ........... 55.00 
Fish scrap (aciduiatea), 1% ‘am- 

monia, 3% A., f.0.b. 

fish Settee” eoccecesces 4.00 & 50c 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
SON ccccepscvesccascsesodne 30. 
in 200-Ib. bags........+s0++ - 32.40 
in 100-Ib. bags.........+..+- 33.00 
Fertilizer tankage, ground, 10% 
eo, 10% B. P. 
06000096606 00000000 4.25 & 10¢ 
Desting tankage, i 10- 

12% ammonia, 15% B. P. L., 

BOE « ccccecccccvecioscese --- 5.53 
Phosphates 
Bone meal, steam, 8 


and 
bags, per ton, f.o.b. worhe. 50 542.00 
Bone meal, raw, 44% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/50% protein, unground..... -$ 1.25 
SOUTHERN 


LIVESTOCK KILL 


Livestock slaughtered in 
packing plants and abattoirs 
during April in Alabama, 
Florida and Georgia amounted 


to: 
Apr., Apr., 
1945 1944 
Cattle . 25,247 
Calves . 11,018 
Hogs .. 160,840 
Sheep 































































BY-PRODUCTS—FATS—OILS | 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Users 
of tallows and greases were encour- 
aged by the heavier inspected slaughter 
of livestock last week which will in- 
crease output of these necessary items. 
However, this is only a temporary up- 
swing and the low point of slaughter 
will probably be reached during the 
warm summer months. Estimates on 
hog slaughter for the next three months 
indicate that the average will be about 
3,000,000 head or less for July, August 
and September, with increases after 
that time when marketings of 1945 
spring farrowed pigs get under way. 
The tallow output will probably remain 
comparatively heavy all year for proc- 
essing of cattle will be at record levels 
this year. However, tallow production 
will not reflect all the increase in kill 
for cattle are expected to be sold in 
somewhat lower condition than in nor- 
mal times. Tallow available will ap- 
pear to be in meager volume, but this 
condition will be due to the fact that 
much of this product will be demanded 
in place of scarce greases. 

Included in the tallow movement this 
week were fancy at 8%c; choice, 8%c; 
special, 84%2c and other grades at full 
maximums. Grease sales included choice 
white at 8%c; A-white, 8%c; B-white, 
8%c, and lower grades at permitted 
maximums. 

NEATSFOOT OIL.—Production con- 
tinues light and output in April was 
smaller than a month earlier. Prices 
are quoted at the full ceiling. 

STEARINE.—No trading in this mar- 
ket due to lack of offerings. Prices 
quoted nominal. 

OLEO OIL.—Quiet and unchanged 
describes this. market. Offerings are 
lacking. 

GREASE OIL.—Routine trading at 
steady prices. Quotations on the various 
oils are unchanged. 


The War Food Administration, under 
War Food Order 29, is continuing 
through September 30, 1945, suspension 
of restrictions on the delivery of crude 
cottonseed, peanut, soybean and corn 
oils to refiners for refining purposes, 
it has been announced. Authorization 
for delivery of the four crude oils to 
all other users, however, will continue 
to be obtained from WFA. There are 
no changes in the provisions of the 
order requiring authorization for use 
of the four oils, or for delivery and re- 
ceipt of refined grades. Allocations will 
be made in June for July, August and 
September use and deliveries. 


No other actions affecting the mar- 
ket were taken by any of the govern- 
ment bureaus this week, but it was 
again warned that the fats and oils sit- 
uation has shown no improvement dur- 
ing the month just closed and that a 
continued shortage is expected for some 
time to come. The only guess on the 
end of the shortage for some oils is for 
next spring, when larger slaughter of 
hogs is expected and lard production 
will gain. Imports of oils will prob- 
ably continue light for many months to 
come, for the shortage of oils is being 
felt in all parts of the world. 

SOYBEAN OIL.—There is no new 
business in this oil with crushings very 
light. The planting season is now at 
hand and indications point to a good 
sized crop. 

OLIVE OIL.—Practically no trading 
is reported in olive oil for imported 
material is now gone and domestic pro- 
duction very light. A report on pros- 
pects of olive oil imports, by a well 
known trade authority, appears else- 
where in this issue. 

COTTONSEED OIL.—The futures 
market is again without activity, al- 
though apparently very firm. No action 
is reported in the spot market. 





PATENTS ¢« TRADE-MARKS ¢ COPYRIGHTS 


n be oOn— 


ly secure any of this industrial 


can successfull Protection mentioned 
above. We will send free, upon request, a copy of our booklet con- 
cerning patents, trade-marks and copyrights. 


LANCASTER, ALLWINE & ROMMEL 


WASHINGTON 5, D.C. 
Established 1915 


Protect YOUR EQUIPMENT, PRODUCTS | 
and PROCESSES by patenting: 


. Inventions relating to equipment and combinations thereof. | 

. Inventions relating to new products. ; 

. Inventions relating to new processes and compositions of 
matter. 

. Protect yeur trade-marks by registration in the United 
States Patent Office. 

. Copyright your new labels, display prints and advertising | 
matter. 


We shall be pleased to advise you concerning the manner in which you 


BY-PRODUCTS MARKETS 


Trading in by-products was more or: 
less routine this week. Production jg 
reported rather light for many items 
and somewhat below demand. Full cejl- 
ing prices are quoted on all items. 


Blood 


SG, BHD 4..0.<0cnecésebcndeccc¥evnded $5.53¢ 


Digester Feed Tankage Materials 


OUnground, per unit ammonia................ $5.53 
Liquid stick, tank CAars.........ccccccccccece 2.65 


Carlots, 

per ton 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... 71.04 
55% digester tankage, bulk............... 65.66 
50% digester tankage, bulk............... 60.28 
45% digester tankage, bulk............... 54.88 
50% meat, bone meal scraps, bulk......... 70.00 
FED ccc cccdecoscdcosscecccccuceses 89.45* 
Speeial steam bone-meal ............ 50.00@55.00 





tBased on 15 units of ammonia. 





Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 8 & 5O.......0....00. 35.00 @36.00 
a ES Oe 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .......c..e05:. $ 3.85@ 4.00n 
Bone tankage, unground, per ton.... 30.00@31.00 
NE MUN cen ceccccceevececensetcs 4.25@ 4.50 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
~_ f  ¢ fee $1.35 
~ - ££. Terr errr y 13 

Gelatine and Glue Stocks 

Per cwt 
Calf trimmings (limed).............+eeses $1.00 
Hide trimmings (green salted).............+. al) 
Sinews and pizzles (green, salted).......... & 

Per ten 
Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per Ib.......... 7%@Mm 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy........seeeeeees: $70.00G@80.0 
NRE. ccccccccccccecsesce 
ere 65.00@T0.M 
MRE. ccccccccccccccescese 


Blades, buttocks, shoulders & thighs.. 62.50@668 





NE ee ae nominal 
| Hoofs, house run, assorted........... 40.00@45.8 
MEE i cvwivacnswenssyecissecks 336.0 

tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton.......... $ 60.00 
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Summer coil dried, per ton......... 85.00@37.58 
Winter processed, black, Ib......... 9 

Winter processéd, gray, Ib.......... 8 
Cattle switches ........0-seeeeeeees 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 




















THE NORTH SEWAGE SCREEN 


* Stops P. olution ! 
* Sante &,-P reduce! 

















With fewest parts possible, Bump 
Sanitary Pumps are easy to clean 








0@55.00 


es) 

Per ton 
.00@36.00 
.00@ 36.00 


Per ton 


S5@ 4.00n 
00@31.00 
25@ 4.50 


85.00@31. 


8 
4@n 
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and maintain. There are no pack- 



















ac- 
tion, vibration or agi- 
tation within the pump. 
Available in capacities 
from 4 to 300 G.P.M. 


IWustrated are sanitary variable speed model 
and sanitary direct drive model. Also can be fur- 
nished in sanitary tight and loose pulley model. 





@ Prevents plugging of sewers and overloading 
sewage disposal plants 


@ Handles killing floor waste and paunch manure 













Sanitary V-Beilt 
model. Also new de- @ Built in sizes to fit your plant capacity 


| Green Bay Founpry & Macuine Works 


401 So. Broadway, GREEN BAY, WISCONSIN 
Write for complete descriptive folder 










































The BACON PRESS of Proven Qualities 
SIO No. 800 


UNIFORMLY SQUARES ALL SIZES OF SKINNED BACON 








Expert hydraulic engineering, combined with the packinghouse experience of ANCO 
designers of meat-handling equipment have made this the fastest selling Bacon 
Forming Press. Its simplicity and mechanical perfection are readily recognized. 
This Bacon Press uniformly squares all sizes of skinned bacon for econ>mical slic- 
ing and slab marketing. Write for further details. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD. CHICAGO 9, ILL. 
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HIDES AND SKINS 





Packer hide markets well sold up— 

Some carry-over in country hides, 

especially heavy stock on re-sale— 
Next permits expected June 25. 


Chicago 


HIDES. — Domestic hide markets 
were quiet this week. The last buying 
permits expired on June 9, and the next 
permits, covering June hides, are not 
expected to be released before June 25. 
The expectation is that hide markets 
generally will be strong at full ceil- 
ing prices at that time, with the pos- 
sible exception of some old re-sale offer- 
ings of Winter country hides. 

Permits for packer hides were well 
filled before the expiration date, accord- 
ing to traders, although there were 
some late inquiries for small lots of 
special selections. The local big pack- 
ers, and also the larger outside pack- 
ers, were well sold up on May hides at 
the end of the trading period. 

The small packer market was well 
sold up also and quotable at the ceiling 
of 15c flat, trimmed, for all-weight 
native steers and cows and 14c for 
brands. 


The Pacific Coast market is quotable 
at the maximum of 13%c, flat, for 
steers and cows, and 10c for bulls, f.o.b. 
shipping points, and some trading last 


week cleared that market. 


The country hide market, during the 
last trading, was a two-sided affair. 
There was an active demand for any- 
thing in the way of light average coun- 
try all-weights and these moved readily 
at the ceiling of 15c flat, trimmed, or 
14c untrimmed, with brands at a cent 
less. Heavy average stock, running 60 
lb. and up, attracted little attention 
from buyers but dealers feel that there 
will be a market for these hides later 
on, especially if tanner activity shows 
any increase, which depends upon avail- 
able man-power. Quite a few re-sale 
offerings from tanners were also car- 
ried over, these being throw-outs from 
earlier purchases running back to Win- 
ter hides of heavy average and un- 
desirable take-off, and sales of such 
stock were reported to have been made 
at %@lc off. 


The federal inspected slaughter of 
cattle during May exceeded general ex- 
pectations, with 1,045,454 head re- 
ported, as against 978,890 for April, 
and 989,457 for May, 1944; total for first 
five months this year was 5,669,248, as 
against 5,168,315 for same time a year 
ago. The kill for the first full week of 
June is well over the same week of 
May at the larger centers. 


FOREIGN WET SALTED HIDES.— 
There has been little news from the 


South American market, where the 
hides are now approaching less desir. 
able Winter quality. Late last week, 
2,000 light standard steers moved; and 
early this week, 6,000 LaBlanca and 
2,000 other standard steers sold, all at 
unchanged prices and going to buyers 
who act for both England and the 
States. ' 

CALF AND KIPSKINS.—The re 
maining two big packers cleared their 
May calf and kipskins late last week at 
full ceiling prices, with the bulk of 
activity on basis of New York selection 
and prices. City collector markets were 
cleared earlier, and all calf and kipsking 
descriptions are quotable strong at ful] 
ceiling prices, as previously listed. 

Inspected calf slaughter during May 
totaled 522,027 head, as against 477,294 
for April, and 541,341 for May, 1944; 
total for first five months this year was 
2,576,046, about unchanged from the 
2,569,893 reported for same time last 
year. 

SHEEPSKINS. — Packer shearling 
production appears to have passed its 
peak for the season. The larger buyers 
are talking the market -down, taking 
advantage of the fact that many of the 
smaller fur tanners are well loaded up 
for the present. Shearlings are quot- 
able $2.00@2.15 for No.1’s, $1.15@1.25 
for No.2’s, and 90c for No.3’s. Straight 
No.1’s are wanted at $2.15, and at least 
one car moved that basis; but most 
sellers want to move them as they run 
and six cars were reported at $2.05, 
$1.20 and 90c for the three grades, 
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Meets all Government 
and local inspection 
requirements. No dead 
flies to sweep up or fall 
into products being 
processed. Inexpensive. 
Use it generously. 

THE. TANGLEFOOT COMPANY 


GRAND RAPIDS 4, MICHIGAN 
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“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 


The Original Philadelphio Scrapple 


ohn J.Felin&Co. nc 
Pork and Beef Packers 















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


*‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 


Represented by 
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WEEK'S CLOSING MARKETS 





Pickled skins are quotable $7.75@8.00 
per doz. packer production and in ac- 
tive demand, being sold ahead. Packer 
wool pelts are nominal around $3.75 
per cwt. liveweight basis, with Winter 
pelt season over; market on Spring 
lambs not yet established but talked 
around $2.25 per cwt. liveweight basis, 
with sellers’ ideas 25@50c more. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
June 14, '45 week 1944 
vy. nat. strs. 15% @15% @15% 
vy. Tex. strs. 14% @14% @14% 
Hvy. butt i 
brnd’d strs.. @14% @14% @14% 
Hvy. Col. strs. @l4 @l4 @l4 
Ex-light Tex. 

ME, soecetos @15 @15 @15 
Brnd’d cows 14% @14% 14% 
Hvy. nat. cows 15% 15% 15% 
Lt. nat. cows @15% 15% @15% 
Nat. bulls..... 12 @12 @12 
Brnd’d bulls 11 @ll ey 
—— Seéne 23% @27 23% @27 23% @27 
Kips, nat...... @ @20 @20 
Kips, pend’: 17% 17% or'4 
Slunks, reg. 1.10 1.10 1.10 
Slunks, bris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 15 
Branded all-wts 14 14 14 
Nat. bulls..... 11% 11% @11% 
Brnd’d bulls D10% @10% @10% 
Qalfskins ..... % @23 2014 @23 20% @23 
Kips, nat...... @18 @18 @18 
Slunks, reg.... @1.10 @1.10 Sis” 
Slunks, bris.. @55 @55 55 

All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 


quoted flat, trimmed; all slunks quoted flat. 
COUNTRY HIDES 


Hry. strs...... @15 @15 @15 
Hyy. cows..... @15 @15 @15 
Baits aeesccgee @15 = @15 
Extremes ..... @l @15 ) 
eer @11% @11% ony 
Qalfskins ..... 16 @18 16 @18 16 » tr 
Kipskins ...... 16 16 @l 


@ 6 
Horsehides ....6.50@8.00 6. 5088. 00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs..2.00@2.15 2.00@2.15 1. et 30 
Dry pelts ..... 23% @24% 23% @24%4 26 26% 


FROZEN FOOD PROBLEMS 


Several technical difficulties remain 
to be mastered before frozen foods can 
be sold nationally, according to Irwin R. 
Tucker, president, Chicago Food Bro- 
kers Association. These problems will 
eventually be overcome, he believes, de- 
daring, “We are staunch believers in 
this field of the food industry and can 
Visualize the many possibilities it has 
to offer. Yet, realizing the complica- 
tions that can arise in any new field of 
endeavor, we advise caution.” 


Tucker is of the opinion that effective 
wholesaling of frozen foods will be 
balked for some time because of a 
shortage of necessary equipment. He 
doubts that manufacturers of frozen 
food retail and household cabinets can 
satisfy demand in the early postwar 
period, since “much time will be lost in 
the reconversion of industries, in tool- 
ing up, in obtaining raw materials and 
in removing imperfections from seem- 
acy satisfactory experimental mod- 
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THURSDAY'S CLOSING 


Provisions 


Little or no increase is seen in the 
amount of product being offered in the 
provision market. Demand is good at 
all times with most product moving 
in small lots. Full ceiling prices are 
quoted on all items, and the bulk of 
trading is on an exempt basis. 


Cottonseed Oil 


July 14.31b; Sept. 14.25b; Oct. 14.10b; 
Dec. 14.00b; Mar. 13.90b; May 13.80@ 
14.31. No sales. 


FINANCIAL NOTES 


The board of directors of Wilson & 
Co. on June 8 declared a dividend of 
$1.50 per share on the company’s $6 
preferred stock for the period from 
May 1, 1945, to July 31, 1945, payable 
August 1 to stockholders of record at 
the close of business on July 16. 


Safeway Stores, Inc., has announced 
quarterly dividends of 25c per share on 
the common stock and $1.25-on the 5 
per cent preferred stock, payable July 1 
to shareholders of record on June 18. 
The company also authorized the call of 
4,200 shares of the 5 per cent preferred 
stock for sinking fund purposes. 


PRICE CONTROL DATA 


The fifth edition of the Directory of 
Commodities and Services, containing 
about 10,000 major commodities and 
services now under price control, as 
well as other up-to-date information 
about OPA, is now available from the 
Superintendent of Documents, Govern- 
ment Printing Office, Washington, 
D. C., at the cost price of $1.25. The 
directory is designed to aid industry 
and the general public in keeping 
abreast of price regulations and in mak- 
ing ready contacts with key personnel 
in the OPA price control program. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 9, 1945, were 6,759,- 
000 Ibs.; previous week 7,388,000 lbs.; 
same week last year, 5,228,000 Ibs. Jan- 
uary 1 to date, 179,268,000 Ibs.; same 
period a year earlier, receipts were 
139,894,000 lbs. 

Shipments of hides from Chicago for 
week ended June 9, 1945, were 3,942,- 
000 Ibs.; previous week 2,956,000 Ibs.; 
same week last year 4,038,000. January 
1 to date, 102,272,000 lbs., compared 
with shipments of 99,045,000 Ibs. last 
year. 











WATER SYSTEMS 
For Gties, Towns and Industries 


Practically all of Layne's emergency War 
Plant Water System construction has been 
finished. Essential Civilian Industries, Cities, 
Towns and Villages are next in line. The 
entire Layne organization is now devoting 
almost full time to peace-time Water Sys- 
tem installation. This means that Industrial, 
and City Officials — Engineers and Plant 
Superintendents, can now proceed with their 
Well Water Sytems development plans. 

The natural choice of Well Water Systems 
and Pumps will be those built by Layne. No 
other make can possibly provide so many 
outstanding and thoroughly proven features 
of sturdy construction, long lasting quality 
or unmatchable efficiency. 

Layne builds Well Water Systems of all 
sizes to fulfill the needs of the largest in- 
dustries and cities down to those of the 
progressive little village. Based on low oper- 
ating cost, and long life, Layne Well Water 
Systems are the finest investment an In- 
dustry, City, Town or Village can make. 

For late catalogs or the services of a 
Layne Engineer, address Layne & Bowler, 
Inc., General Offices, Memphis 8, Tenn. 


LAYNE PUMPS —suisitt 


every need for producing large 
quantities of water at low cost 
from wells, streams, mines or 
reservoirs. Send for literature. 


AFFILIATED COMPANIES: 
* Layne-Atiantic Co. 


= te -C tral Co., M Lil 
entra’ emphis, 
“Northern Co.- 
Louisiana Co., Lake Chertes. La. 
Well Co., Monroe, La. Layne- 
New York Ciy * La Ll a Co., 
waukee, Wis. ihio Co., Columbus, 


Layne- agentes Co., 


Norfolk. 
"Fenn. . 


* Louis ana 
ork 


Co 
Mii- 
Ohio 


» Houston, "Texas * Layne- 
ity, Mo. * Layne-Western 
Minnea Its. Minn. * Interna- 
tional Water Supply nm. 
- da jevae ispano “Americana, 


=): 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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LIVESTOCK MARKETS 2404, ctor 


MODEST SEASONAL 1,824,086 head. A month earlier slaug 
FEDERAL INSPECTED SLAUGHTER ter was 1,507,398 head and a year ag 
GAIN IN LIVESTOCK 5 the total was 1,693,888 head. The ye 
: , . 4 to-date total of 8,702,619 head com 
KILL DURING MAY —. % 1042513 pares with 8,044,314 head in the san 


REE acun abe ovrseusnt 1,212,531 1,056,554 : - 
May processing of livestock in fed- April 978,890 938,708 time of last year. 
erally inspected plants showed modest , od a 002875 
seasonal increases, but the total vol- y : 078,584 
ume of slaughter was sharply under the September ; ‘310,310 
same month of last year. The decline October vee 450,572 Southwest Pastures 


November .335, 737 
in volume of slaughter continues to December ,274,746 Heavy With Ca 
show only in the swine division, with zs Hogs 
the year-to-date totals of all other P - 1944 The Blue Stem pastures of Oklahom 

anuary 839,352 r * 
classes greater than for the same pe- February _— and Kansas are well stocked wih catt 
riod of 1944 with good pasture feed and soil moist 

. 588 


: :  ee2 616 ure conditions. The two sections 
ous AE es Soe nek m.128 | ceived about 15 per cent more ca 
per cent under the same interval of last September this —— than rt 3 moe 10 per ce 
year. It is this decline in pork produc- October more (aan in 1943. ° supply 
tion that is responsible for the tight Genolee 5h wintered over and local cattle is onl 
meat situation and indications are that Shee Sheep slightly smaller than a year 5a 
no improvement will be seen during 945 1944 considerably larger than in any ye 
the summer and early fall period January 3, 932,987 from 1939 to 1943, the Office of Mark 

‘ "e aeeey : 500,763 i “Vj 
Slaughter during the next three months March 723, 537,798 ing Services reports. 
is expected to be at the lowest level of | May. 22.20.0200... ./1,34 “003.895 The 1945 spring movement of catt 
the war period, but seasonal increases 822,97 into the two sections was 380,000 he 
will show up later. The size of the "923.763 compared with 330,000 cattle in 19 
spring pig crop, which is to be an- ecember 002,641 345,000 in 1943, and the ten-year (193! 
nounced next week, will greatly deter- November 012,588 42) average of 295,000 head. 
mine the volume of marketings for the Nestea we — Cattle are generally in good conditig 
early winter months, and will also de- Hy oe and have made good gains. Shipped- 
cide slaughtering totals. January 559,505 467,777 cattle arrived later but in better co 
Hog slaughter in May totaled 3,375,- March 4961 564,598 dition than last year and local caté 
402 head, against 3,066,117 head a Apri 77,28 555, wintered in better condition than a ye 
month earlier and 6,642,616 head a year ip sesh 594,45 earlier. With cattle in good conditi 
ago. The year-to-date kill at 18,466,637 ‘Aug aevanes 756. and good pasture, there is some indie 
head is almost 50 per cent under the September 53,12: tion that cattle may move a little ear 
«tober casio 919, 59¢ i vi 
total for the same period of last year. November 373,915 than last season, with the hea 
There was a moderate increase in bites og a movement, as usual, in August. 


slaughter of both cattle and calves over ; Pastures in other sections of Ka 
April totals. Kill of cattle was 1,045,454 FIVE roma sagan ° and Oklahoma carry a larger number 
head, compared with 978,890 head in . — 248 m po ‘ ee cattle and have good range and pastw 
April and 969,457 cattle a year ago. § ate aes Seaupeee 8,043,824 feed. 
The 1945 five-month total is now about 94: 18,623 22 sre a> Vast oos 
nine per cent over the same period of ‘ ; 19, aete canoe 
1944, Calf slaughter was up to 522,027 Seabee 16,500,576 6,906,178 MAY BUFFALO aban: 
head, compared with 477,294 head a 937 111.1 1BOdT{641 14°302°963 Tost'Ses Cattle Calves Hogs 
month ago and 541,341 calves a year ago. BOO acrvacec 4,008,678 13,502,049 6,706,559 Receipts ............38,3882 13,511 


E Shipments ...........28,882 7,672 
Sheep and lamb slaughter in May was Local slaughter ...... 9.744 6,053 
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For profitable livestock buying, come to K-M | 
CONVERT THOSE EXTRA PROFITS Order Buyer of Live Stock 


INTO U. S. WAR BONDS/ L. H. MeMURRAY 





FORT WAYNE, IND. DETROIT, MICH. Indianapolis, Indiana 

DAYTON, OHIO LOUISVILLE, KY. 

LAFAYETTE, IND. SIOUX CITY, IOWA 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


























KENNETT-MURRAY he _ 


Saat: 2 oe eee Be eS West Fargo, N.D Billings, Mon‘ 
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GEARHEAD MOTORS 


can really help you! 





THE MASTER ELECTRIC COMPANY © DAYTON 1, OHIO 


LIVESTOCK PRICES AT LEADING MARKETS 


f ») W A iH ») K @) 4 N C 8) Livestock prices at five western markets, Wednesday, June 
& 


13, 1945, reported by Office of Marketing Services, War Food 
3843 EMERALD AVE., CHICAGO 9 ILL., Phone: YARds 3134 Administration: 


HOGS (quotations based 
on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City 8t. Paul 


: BARROWS AND GILTS: 
Our 20 Years’ : : Good and Choice: 


120-140 $14.00-14.75 $14.70 only oveeecun 
e 140-160 14.50-14.75 14.70 only $14.25-14.45 $13.90-14.50 $14.45 only 
160-180 ‘ .. 14.75 only 14.70 only 14.35-14.45 14.25-14.50 14.45 
Xperience 180-200 Ibs 14.75 only 14.70 only 14.45 only 14.50 only 
200-22: 14.75 only 14.70 only 14.45 only .50 only 
20-2 14.75 only 14.70o0nly 14.45 only .50 only 
e 240-27 14.75 only 14.70 only 14.45 only .50 only 
is | 14.75 only 14.70 only 14.45 only ‘50 only 14. 
14.75 only 14.70 only 14.45 only 0 only 14.45 only 


Medium: 
Your GUARANTEE 160-220 14.00-14.75 14.50-14.70 14.00-14.45 13.90-14.50 14.25-14.45 


SOWS: 


” 
of Expert Handling of Good and Choice: 
270-300 14.00 only 13.95 only 13.70 only 3.75 only 13.70 only 
300-330 14.00 only 13.95 only 13.70 only 3.75 only 13.70 only 


: 330-360 14.00 only 13.95 only 13.70 only 3.75 only 13.70 only 
t E E F e ~ 0 r 6 i 360-400 14.00 only 13.95 0nly 13.70 only 3.75 only 13.70 only 
ee Good: 


VEA L e LA M £ ee 400-450 14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 


450-550 14.00 only 13.95 only 13.70 only 8.75 only 13.70 only 
Medium: 


Straight or Mixed Cars . ‘ 250-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 -13.75 13.25-13.79 
AMPLE COOLER FACILITIES . : SLAUGHTER CATTLE, VEALERS, AND CALVES: 





STEERS, Choice: 
700- 900 Ibs.... 16.25-17.25 
900-1100 Ibs.... 
1100-1300 Ibs.... 
1300-1500 Ibs.... 


STEERS, Good: 
700- 900 Ibs.... 15.50-16.25 15.25-16.25 14.50-16.00 14.50-16.00 
900-1100 Ibs... A 65 15.25-16.50 15. .25 15.00-16.25 
1100-1300 Ibs.... 50-16. 15.50-16.50 15.00- 15.25-16.50 
1300-1500 Ibs.... . . 15.50-16.50 15.25-16.25 15.50-16.50 





STEERS, Medium: 


700-1100 Ibs.... .f . 13. 
1100-1300 Ibs.... . . 13. 


00-15. 
25-15. 
STEERS, Common: 

700-1100 Ibs.... 11.00-13.25 J 10.25-11.75 


HEIFERS, Choice: 


600- 800 Ibs.... -00-17. 5.75-17. -50-16.75 15.50-16.75 
800-1000 Ibs.... 16.50-17. -75-17. 5.75-17. 16.00-17.25 





HEIFERS, Good: 
600- 800 Ibs.... -00-16. 14.50-15.75 -25-15.75 14.00-15.50 
800-1000 Ibs.... . . 14.50-15.75 -50-15. 14.25-16.00 
HEIFERS, Medium: 
500- 900 Ibs... 12.00-15.25 12.00-14.50 5 11.50-13.75 


HEIFERS, Common: 
500- 900 Ibs.... 10.00-12.00 10.00-12.00 2 9.50-11.50 


COWS, All 

Good 22 d 00-14. 2% -75-14. -13.75 
Medium .75-13.25 J \ .50-11.75 50-12.00 
Cutter & com... ° . . d -75- y 7.25-10.50 
Canner A 3.00- 7.25 
BULLS (Yigs. Excl.), All Weights: 

Beef, good 13.25-14.75 13.00-14.00 13.00-14.00 

Sausage, good .. 12.00-12.75 12.00-13.00 12.25-13.25 

Sausage, med.... 10.25-12.00 10.75-12.00 10.75-12. 

Sausage, cut. & 

common 9.00-10.25 8.50-10.75 9.00-10. 
VEALERS: 

xood & choice.. & 8 5 - 13.00-14.5 

Common & med.. y .f t 2% 9.00-13. y J 
Cull : -00 -00-10. ‘ x 7.00- 9.0 
CALVES: 

Good & choice.. 


D NT : R Common & med.. 
0 ORGET : 


HORMEL DAIRY BRAND SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 


B. Cc. SALAMI Good & choice.. 
ee Medium & good. 
...and all the other varieties of delicious Common 
dry sausage made by Hormel. True to type, LAMBS (Shorn): 
yet having a distinctive Hormel flavor, .65-15.35 14.25-14.75 
» Medium 25 .25 42.50-14.00 
they're steady, dependable sellers to your Common 11.50-12.75 10.50-12.00 
customers because every kind ranks as a a 
favorite with their customers. ‘‘Set-aside”’ pr ae — er = ¢ 7.25. Si 
ss ; choice. . .50- .00- 7. 7.25- 7.75 .25- 
, — _ aes Ay en severely limit the Common & med. 6.25- 6.00- 7.00 6.00- 7.25 6.00- 7.00 6.00- 7. 
supply © ormel dry sausage, but we’re Quotations on wooled stock based on animals of current seasonal mark 
doing the best we can. weights and wool growth. Tirose on shorn stock on animals with No. 1 and B® 


2 pelts. 
GEO. A. HORMEL & co. Quotations on slaughter lambs of Good and (hoice and of Medium and Gell 


grades, and on ewes of Good and Choice grates, as combined, represent 
Austin, Minn. averaging within the top half of the Good‘ and the top half of the Medim 
grades, respectively. 
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, Tune REPORTS TRADING a, / 
: Food 7 - (Reported by Office of Marketing 
Special reports to THE NATIONAL Services, War Food Administration.) 
pROVISIONER show the number of ~ 5 
jvestock slaughtered at 15 centers Des Moines, Ia., June 13.— ee 
for the week ending June 9, 1945. At the 19 concentration yards | n Cc r e a 5 e a | Cc : e n cy re) 
}. Paul CATTLE and 11 packing plants in Iowa 
Week Cor. ; ; 
iach Sak St Were steady tr tbe wes | Refrigerating Equipme 
une 9 week 1944 were steady for the week. g t g Eq ipm nt 
woe ot ...+. 19,884 14,218 20,645 
<— be — City... 13,006 2 12,508 Hogs, good to choice: 
or Bee ...c00 502 ’ 965 - rn 45 J s ‘ . d 
45 only pat St. Louis. 6,050 3,773 6,120 —_ ares teers | You can increase efficiency of your refrigerating equipment 
45 calpiees Joseph... $060 4.070 Sono 240-330 Ib 14.20@14.45 | by using Oakite materials and methods specially designed 
145 only ae eT: *** Seen 8084 4°886 330-360 Ib 14.20@14.45 | go hi : k 
oo = Puiladelph ia :; 91208 «2123 1924 «gis. er ps —. ee a thie 4 
_ Indianapolis .. 620 1,073 1,747 oat xampie, 
oo Tork & 270-360 Ib.........004- $13.45@13.70 a daa 
125-1445 Jersey City. 12,744 11,083 10,975 400-550 Ib..........00. 13.30@13.70 _— ple aaa = meet Gnas 
Okla. City*.... 5,225 002 # S orm ASK- 
Gacianati ---- Gao S008 S205, Receipts of hogs at Corn | surfaces of evaporative con- | Hog Dehairing Machines 
St. Paul...... 11,292 9/329 10446 Belt markets for the week denser coils by introducing 
—e——— ended June 13 were as fol- | Qakite Composition No. 82 in Cutting Tables 
3.70 only Total .....-120,980 lows: the recirculating spray water ° 
. *Cattle and calves. R- 4 ae Oe . .. hard scale is reduced to Conveyors 
HOGS » 8 Q soft slush that is il - 
3.70 ae rere 23,200 28,500 easily re 
3.70 cal I Caieage .....- 75,085 51,008 136,671 June ...........- 227000 25,500 od ter hte chant i Smoke House Drip Pans 
Kansas City... 32,170 32,481 76,582 June ll ........... 30,400 37,700 moved by hose rinsing. How ° 
3.05-13.90 Oat -<----; 30,883 27,485 67,887 June 12 ........... 31,800 25.600 ever, if scale has ALREADY Cutters, Grinders 
25-18. Hest St. Louis' 58,049 52.483 111,490 June 13 ........... 27, ; , 
st. Joseph.... 12,938 12,657 36,451 formed, there are Oakite ma Mix ? Kettles 
Soar. 31,067 15,006 45,088 terials available to remedy — 
Wichita ...... 592 y ,555 . . ° a 
Philadelphia .. 9,844 7,908 17,241 this situation without harm- Trolleys, All Types 
6.00.17.95 isiamapolis «- 21,010 13,247 26,195 | ing underlying metal. Let us : 
7 3 New Yor | 
16.25-1738 Benes City. 36,486 29,728 50,603 RECEIPTS AT CHIEF | 











send you complete details . . . q Gambrel Sticks ) 
—* 


16.501 '"’ iser St unde CENTERS |  there’s no obligation. 
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Receipts at leading mar- 















































14.50-16.25 k 
“50-1 P ets for the week ended June | 
4 Oa a 350,747 289,136 699,951 9 were reported to be as fol- oon = PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, WN. Y. 
14.50-16.50 Includes National Stock Yards, E. howe: T | Service Repr tatives in All Principal Cities of the United States ond Canodo 
St. Louis, Ill., and St. Louis, Mo. . 
a osm OAKITE 
12.50-14.50 ‘ 5 5 WEEK CLEAN ING 
Eineee City... 48°430 25:079 38,600 ENDED: Cattle Hogs Sheep 
Omaha ....... 30,833 28,699 59 June 9 .....258,000 286,000 355,000 
11.00-12.50 MBast St. Louis. 11,923. 10,369 June 2 ..... 203,000 259,000 454,000 
St. Joseph.... 15,768 22,893 1944 ....0-. 243,000 643,000 349,000 
Sioux City .... 11,911 10,478 BD sxahact 227:000 561,000 218.000 
15.50-16.59 Wichita ...... 4,719 3,851 5,2 1942 ......- 237,000 564,000 200,000 
1s 50-1658 erbiadelpbia .. 2,574 2.410 3,146 ‘ 
. . Indianapolis .. 1,253 1,293 2,107 AT 11 MARKETS, 
New York & WEEK ENDED: HOGS 
Jersey City. 44,930 39,048 5: ©  shnucstescodcunbenetaael 
13.50-15.50 Bokla. City.... 8,839 9,500 oe 2 ae’ ooo 
13.50-15.50 Hi Cincinnati 1,164 1,169 1944 
Denver . 6,783 5,436 
St. Paul.... 2,105 1,584 
11.50-13.8 Milwaukee ... 336 200 
<a menine exces T7» <ETS, 
Total ...... 190,059 166,060 184,162 Ween’ *"*S 
10.50-11.50 *Not including directs. ENDED: Cattle Hogs Sheep 
, June 9 ..... 188,000 200,000 210,000 
June 2 ..... 148,000 171,000 247,000 
11.25-14.08 ~— gente 170,000 455,000 190,000 
yet | ape 153,000 388,000 130,000 
0.0 ae SOE accede 171,000 348,000 125,000 
77m P NEW YORK LIVESTOCK 
Livestock prices at Jersey 
13.00-14 @City, June 11, 1945: 
11.00-12.% y, . 
10.00-108 Beart: ST. LOUIS HOGS IN 
8.00-10.0 Steers, gd. & ch...... $17.50@18.40 
Steers, med. & gd.... 17.00@17.85 MAY 
Cows, gd. & med..... 13.50@16.00 . . 
14.00-158 Cows, med... -+ 10.00@13.50 Receipts, weights and 
ows, can. & cut..... .00@ 9.50 . 
9.50148 Bulls, com. & med... 9.00@13.50 Tange of top prices for hogs 
: at St. Louis National Stock AOUS 
pape: Yards, Ill, for May, 1945 Fan 
a8 Yealers, com. to ch...$15.50@18.60 *83GS, il, SOK May, ’ 
“st Calves, med.’......... 14.00@16.00 and 1944 as reported by H. L. 
om Alves, com. & med... 9.50@11.00 Sparks and Co.: 
HOGS: May May 
Gd. & ch., 160-291 Ibs........ nom. 1945 1944 
' . Total receipts ..... 167,842 349,735 
13 aelae ge moe Av. wts., Ibs...... 244 226 
; 1175-1880 Lambs, med. to ch... .$ 18.00 Top prices: 
. nc 5 sees aheeds 9.00@ 11.00 ; ; 7 ' T 
Highest ........ $14.70 $13.70 CONSULT U 
a ; Lowest ......... 14.70 13.70 s nia 
; 1450-158 § Receipts of salable live- Average cost .... 14.64 13.08 BEFORE BUYING 
1 stock at Jersey City and 41st OR SELLING 
t., New York market for OE ee ae 
ul k 
; 7.25- am meek ended June 9, 1945: 
0 6.00- 1 . CANADIAN STORAGE STOCKS 
nal : Cattle Calves Hogs* Sheep 
vo. 1 and Balable .... 597 2,507 202 1,074 Apr. 1, Mar. 1, 5-yr. avg. i 
5 inel.7,780 8,242 22,737 39,414 1945 1945 Apr. 1 
ous Week : Beef. .29,011,516 80,013,472 21,527,091 
Salable .. 656 2,770 878 724 Veal.. 2,549,126 2,479,903 1,881,977 10m G@ialtica: reet, New York, N. Y 
Pork. .59,869,371 48,712,441 73,114,183 . 
qliel. ...6,308 11,988 14,528 36,995 Mut. & 
Including hogs at 3ist street. lamb. 3,157,475 4,349,463 3,938,107 
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THE BEST HAM ALSO SELLS BEST! 


USE NEVERFAIL 3-DAY HAM CURE 


These days your customers are willing to 
pay for the best. Give them hams proc- 
essed with NEVERFAIL 3-Day Ham 
Cure . . . for even, eye-catching pink 
color . . . for fine texture and uniform 
mildness . . . for that good, old-fashioned, 
full-bodied ham flavor . . . plus that spe- 
cial aromatic fragrance obtained only by 
using NEVERFAIL 3-Day Ham Cure: Write us! 


H. J. WAYER & SUNS 


SOUTH ASHLAND AVENUE ® 








wen 


~~ «= t FF &”® 


Finer Flavor from the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers . the oes 
ending Saturday, June 1945, 
reported to THE NATIONAL PROVI- 
SIONER. 


CHICAGO 
Armour, 1,778 hogs; Swift, 200 
hogs: Wilson, 1,495 hogs; Western, 
944 hogs; Agar, 1,574 hogs; Shippers, 
7,081 hogs; Others, 22,498 hogs. 
Total: 19,884 cattle; 3,095 calves; 
35,570 hogs; 3,491 sheep. 


KANSAS CITY 

Cattle Calves Hogs 
Armour 2,505 1,703 
Cudahy ... 1,653 1,124 
Swift - 1,542 1,159 
Wilson ... 1,416 1,135 
Campbell . 991 aoe 
Others . 8,800 1,843 


16,907 
OMAHA 


Cattle & 
Calves 


Total .. 2,054 


Armour 

Cudahy 

Swift 

Wilson 2 

Independent .. 

Others see 
Cattle and calves: 

Nebraska Beef, 7 

Greater Omaha, 

Rothschild, 342; 

Omaha, 1,430; Merchants, 36. 


Total: 22,821 cattle and 
14,529 hogs and 7,837 sheep. 


Kroger, 946; 
Eagle, 19; 
Hoffman, 50; 
139; South 


calves; 


E. ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour . 1,447 1,099 5,608 6,593 
Swift -- 1,632 1,274 4,101 4,215 
Hunter ... 1,180 i 3,780 299 
Krey ae 
Heil 
Laclede 
Sieloff 2 
Others - 1,791 
Shippers .. 3,751 


612 
1,134 
10,898 


587 
3,200 


6,160 


Total ... 9,801 30,197 
8T. JOSEPH 
Cattle Calves Hogs 
Swift . 1,148 468 5,319 
Armour .. 1,072 398 4,698 2,662 
Others .... 3,208 100 1,295 885 
Total ... 5,428 966 11,312 9,658 
Not including 2,578 hogs and 6,995 
sheep bought direct. 


Sheep 
6,111 


SIOUX CITY 
Cattle Calves Hogs 


Cudahy ... 
Armour 
Swift 


56 
34 














Poe 8 A OH 
\ + - a . -_ . 





atohAlals Me Cla-1-hi-1amm till dita hs 


serpentine Plates for locker plants, sharp freezing 


and beverage cooling. Streamline Truck 
Plates for refrigerated transportation 


KOLD-HOLD MANUFACTURING CO. 


429 N. Grand Ave. + Lansing 4, Mich. 


abinet liners 








veve 30 
Others .... ee 
Shippers . 


Total .. 


316 
.14, 736 
27,216 120 


WICHITA 
Cattle Calves Hogs 
Cudahy ... 742 573 2,844 
Guggenheim 717 oes 
Dunn- 
Ostertag 69 
Dold ose 
Sunflower. . 30 ese 
Others .... 2,405 384 
Total ... 4,495 573 4,670 5,103 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour .. 2,349 860 1,460 
Wilson ... 1,684 1,124 1,405 
Others .... 286 1 372 


Sheep 
2,176 
2,604 


Total ... 4,319 1,985 3,237 4,780 
Not including 86 cattle, 5,307 hogs 
and 4,059 sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs 
Gall’s .... 
Kahn's ... 187 
Lorey ° 
Meyer .... 37 
Schlachter. 99 
Schroth .. 26 
Others . 1,084 
Shippers .. 49 1,388 


Total ... 1,511 2,218 1,043 


Not including 2,874 cattle and 1,787 
hogs bought direct. 


Sheep 
586 
112 
345 


360 
470 


FORT WORTH 
Cattle Calves Hogs 
1a 1,334 808 
1,311 840 Gly 
Blue Bonnet = 47 65 P 
City 136 46-297 b 
Rosenthal. ‘ 11 t 


Total 


Armour 
Swift 


—_  — 
2,839 2,010 119% 
DENVER 

Cattle Calves Hogs 
Armour 924 3,624 
Swift 914 2,997 
Cudahy ... 989 2 
Others .... 2,691 


° 5,212 


5,518 9,665 
8T. 

Cattle Calves 

Armour .. 1,880 

Cudahy ... 922 

Swift .... 3,384 

Others .... 8,431 


Total ... 


Hogs 
2 — 5,560 
12 


3, 735 8, 546 
1,134 


8,484 14,106 


TOTAL PACKER PURCHASES 
Week 
ended 
June 9 


Total ...14,717 


Prev. 
week 
106,025 
144,965 
220,665 


Cattle 
Hogs 
Sheep ......2 pe 15,059 


CHICAGO LIVESTOCK 


Supplies of livestock at the 
cago Union Stock Yards for curren) 
and comparative periods. 

RECEIPTS 
Cattle Calves 





ie | 





June 
June 


5... 7,414 887 

6. 
June 7... 

XS 

9 

1 

1 


545 
1,107 

June 8. * 47 

June 9... 

June 11.. 

June 12 


*Wk. 
so far .19,239 
Wk. ago.29,051 
1944 
1943 


2,959 
2,101 
--21,144 2,597 

-20,311 1,434 

*Including 103 cattle, 2 
12,021 hogs and 9,894 sheep direct 
packers. 


SHIPMENTS 
Cattle Calves Hogs 
. 4,662 2,297 
June 6.. 4,835 1,162 
June - 2,265 1,373 
June 8.. 2,173 1,039 
June 9.. 303 3 
June - 6,327 610 
June . 4,500 2,000 


June £ 


474 2,610 
612 3,504 
394 3,073 
192 3,121 


RECEIPTS 
1m 
Cattle j 
Calves 
Hogs 
Sheep 


JUNE SHIPMENTS 
1945 


CHICAGO HOG PURCE 


Supplies of hogs purchased 
cago packers and _ shippers | 
ended Thursday, June 13, 


Week ended 
June 13 


Packers’ purch....19,079 
Shippers’ purch.... 4,295 


PACIFIC COAST LIVE 


Receipts for five d 
ed June 8: 


Cattle Calves B 
Los Angeles.7,593 1,087 
San Fran....1,450 275 
Portland ....2,140 440 
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Hogs Shey! 
15,837 5,20 
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BEEF © PORK - 
HAMS - 





BACON > 


VEAL - 


LAMB 
SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 











A CHANGE OF SALT 


MAY HELP YOUR SALES! 





®Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 


why notletourmore than the Director, Technical 
50 years’ experience fulfill- Service Dept. Y-2. 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 











[ SAVE STEAM, POWER, LABOR 

















to small, 


reduced uniform 
yleld their fat and moisture content. Greatly reduced cooking 
and capacity of the melters. if you are interested 


MszM HOG 
REDUCES COOKING 
TIME . .. LOWERS 
RENDERING COSTS 


pleces that readily 
time saves steam, 





Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


Increases 
| MITTS & MERRILL 





















A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 
Simple as 4 letters ee: - 
bound book. Cloth 

board cover and name 
at 


stamped in gold, 
$1.75, postpaid. Send us 
your orders today, 









No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them 


THE NATIONAL PROVISIONER vestecrn se. Chicago 5, Ill. 





SAVE MONE 


Nweans Air Conditioning Fan Coolers and 
Spray Coolers cut costs of ing, Pp’ ling 
and storage in packing plant applications. Their 
use saves weight and value in foods because they 
prevent the cooling process from drying out the 
products. 

Niagara “No Frost” prevents ice formation on 
coils—gives full time operation at full capacity. 
Completely automatic. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA BLOWER COMPANY 
GENERAL SALES OFFICE 

6 E. 45th STREET NEW YORK 17, N. Y. 

37 W. Van Buren St. 

CHICAGO §, ILL 

. District Engineers in Principal Cities . 





Fourth & Cherry Bidg. _ 673 Ontario St. 
SEATTLE 4, WASH. BUFFALO 7, N.Y. 





WITH NIAGARA 
EQUIPMENT 








kinghouse Equipment built by ST. JOHN e 





TABLES © TRUCKS 


BEEF...HOG... CALF... SHEEP 
TROLLEYS 


St. John Trolleys are sturdily constructed . . smoothly 
finished . . will not climb curves or switches . . run 
equally well on either ¥%” or Y2” track. 


We will be glad to send you our Circular J16 
which gives specifications and prices. 


e TROLLEYS «© GAMBRES * 





HAND TCOiS 
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Builders of Dependable 


Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, /NDIANA, U.S.A. 











Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


















COOLING & FREEZING UNITS 


CHIC ASG O 














PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ann PORK 


B.A.1.EST.13 























Liberty 
Bell Brand 


Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 




















THE 


CASING HOUSE 


Berrtu. Levis Co., Inc. 


ESTAGLISHED 1682 


MEW yoann 
BUEMOS AIRES 


CHICAGO 
AUSTRALIA 


LOMDON 
WELLINCTION 


| week ended June 9 showed moderate increases over the pm 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, WFA.) 
WESTERN DRESSED MEATS 



















New York Phila. Bos, 

STEERS, carcass Week ending June 9, 1945..... 4,149 1,550 1m 
GME GUOTROED ccccovestcsccne 3,154 1,395 Lin 

Same week year ago........... 4,386 1,679 wR 

COWS, carcass Week ending June 9, 1945..... 771 1,476 sg 
MP ED ba do detwe<cckas 970 1,074 E | 

Same week year ago........... 1,266 1,535 Ca 

BULLS, carcass Week ending June 9, 1945..... 108 3 2 
Week previous 4 ra 

Same week year ago.. 77 le 

VEAL, carcass Week ending June 9, 1945 837 ™ 
Week previous ...... 1,017 ts) 

Same week year ago........... 659 ee 

LAMB, carcass Week ending June 9, 1945..... 8,197 189% 
Week previous .......... 8,788 15m 

Same week year ago.... 9,491 15 

MUTTON, carcass Week ending June 9, 1945 - 6,123 834 1 
Week previous ......... as 3,438 769 1 

Same week year ago — 4,028 1,395 Lan 

PORK CUTS, Ibs. Week ending June 9, 1945 712,532 268,994 344 
Week previous ......... -.. 534,625 285,841 Tigy 

Same week year ago........ - 1,916,863 341,887 10L@F 





BEEF CUTS, Ibs. Week ending June 9, 
Week previous 


Same week year ago....... ais 
LOCAL SLAUGHTER 
Week ending June 9, 1945..... 1: 


Week previous 
Same week year ago.. 





CATTLE, 


2,809 2,2 
ceccccse oeveee 11,170 2,123 
8,731 1,679 


head 












CALVES, head Week ending June 9, 1945.. 7,167 1,852 

Week previous ........ 8,648 1,425 

| Same week year ago........... 8,875 2,313 
} 

| HOGS, head Week ending June 9, 1945.. 36,669 9,844 

| Week previous .......... 30,293 7,908 

savesece 46,421 13,222 

SHEEP, head Week ending June 9, 1945..... 45,139 2,570 

Week previous ............4+. 38,840 2,410 

Same week year ago:.......... 45,216 2,811 






Country dressed product at New York totaled 3,521 veal, 48 hogs and @ 
lambs. Previous week 3,728 veal, no hogs and 236 lambs in addition to f 
shown above. 














WEEKLY INSPECTED SLAUGHTER 


Processing of meat animals at 32 inspected centers for th 


Same week year ago.. 
| 









vious holiday week, but once again total volume killed 
sharply under last year. Hog slaughter continues to 
almost 50 per cent smaller than last year, which cuts sharply 
into the meat production totals. 






















Cattle Calves Hogs Sheep 
NORTH ATLANTIC 
New York, Newark, Jersey City........ 12,744 7,167 36,486 +42 
Baltimore, Philadelphia ..............+. 3,458 1,351 20,433 10 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis...... 8,594 3,558 
Chicago, Elburn ...........-.--+++se+++ 25,627 7,038 
St. Paul-Wisconsin Group'......... oe 18,207 21,769 
Oe, PD. Cantar cocsnsesencaocesesnr 8,110 7,599 
SE CE caan6oeenvabdenrcrveceeesoous 9,822 157 
OmABA .ccccccccccccscseres 18,981 521 
MEOMORO GA nc cers ccccdecccvcvcessecese 12,905 5,883 
Iowa & So. Minn.*............ 14,816 4,388 
SOUTHEAST* ° 4,081 
SOUTH CENTRAL WEST"............... 16,519 6,371 
PEGE PUD UUIEE ccccscccesvcoesessee 6,273 219 






PACIFIC’ 

























iehecliniea Uda dapdkireen< ind ential 407, 
Total prev. week.... ; bean 357,38" 
GS See eet Soa 7 353,55 








*Includes St. Paul, S. St. Paul and Newport, Minn., Madison, Milwaukie 
Green Bay, Wisc. 7Includes St. Louis National Stock Yards, EB. St. [aus 
Ill., and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort 
Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, @ 
Albert Lea, Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, 4% 
Tallahassee, Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasvilt 
Tifton, Ga. ‘Includes 8S. St. Joseph, Mo., Wichita, Kan., Oklahoma @ 
Okla., Ft. Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake, U@ 
oa Los Angeles, Vernon, San Francisco, San Jose, Sacramento, v 
Ya lif. 





















SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the War Food Ad 
istration, at eight southern packing plants located at Alb 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dot 
Ala.; Jacksonville and Tallahassee, Fia.: 

Cattle Calves Hep 


OG GEO SRD Boacccscocédeccssbecottececend 2,491 667 
Last year ° —_ 1,071 
st week 419 
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CLASSIFIED ADVERTISEMENTS 





, 


solid. 

words I 5¢ 

rate: minimum 

as four 75¢ 
75¢ per 


per inch. 10% discount for 3 or more 


SE 
f 
H 
srsil 


| 


| 


t 
i 
i 


| 
| 
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CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 








en + 4 
Position Wanted Help Wanted Miscellaneous 
MANAGER OR SUPERINTENDENT. Now em- WANTED: Producti rintendent to tak 
ployed but available for permanent position, | charge of meat canning ‘department in plant, le- FOR SALE 


straight salary basis or reasonable salary plus 
performance percentage. Twenty-eight years’ ex- 
perience includes livestock buying, plant opera- 
tion and development, installation of killing, 
processing and manufacturing departments. Ex- 


cellent past record of results, performance and 
stability. Married, age 46, industrious, capable. 
W-146, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill. 





EXPERIENCED PACKING HOUSE EXECUTIVE 
desires connection as manager, assistant or super- 
intendent. Capable of handling labor, costs, pro- 
duction. Thoroughly familiar with new regulations, 
taxes and accounting. W-153, THE NATIONAL 


PROVISIONER, 407 S. Dearborn St., Chicago 5. 





PRACTICAL PACKINGHOUSE _ superintendent 
available now. Capable of handling all oon 
and labor. W-141, THE NATIONAL PROVISION 
ER, 740 Lexington Ave., New York 22, N. Y. 


Help Wanted 


REFRIGERATION ENGINEER 
ON 


FOOD FREEZING PLANTS 


At least five years’ application 
engineering experience, includ- 
ing the design of large commer- 
cial systems for freezing foods. 
Must be thoroughly familiar 
with load calculations, cost esti- 
mates and the most recent de- 
velopments in freezing proces- 
ses, techniques and equipment. 
Attractive key position in Car- 
rier’s postwar frozen food pro- 
gram. Address reply to 

Walter Grant, Application Engineer 


CARRIER CORPORATION 
Syracuse 1, New York 











"Western Packing Plant Wants: 


Plant superintendent capable of taking complete 
charge of slaughtering and processing of beef, 
veal, lamb and pork. Want young aggressive man 
with good education who has had practical ex- 
perience and who has progressive production ideas. 
Must be able to coordinate all department opera- 
tions in most modern efficient methods. Excellent 
post war ——_- State all Paw = 
eee and why you feel qualified. W-150, 
ATIONAL PROVISIONER, 407 8. Dearborn Bt at 
Chicago 5, Ill. 





MEAT PLANT SUPERINTENDENT wanted by 
large food distributor to direct complete operations 
of medium-sized packing plant. Must have ad- 
ministrative ability and experience in slaughter- 
ing, processing, and plant management. Permanent 
with appropriate salary and advancement oppor- 
tunity. Reply in confidence, giving age, education 
and full details of employmen t and earnings. 
Write W-151, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 





WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
, processing, sausage manufacturing, render- 

ing and some ry ye: of mechanical mainte- 
Rance. This is a post war job offering real 
unities to - man. W-20, THE NA- 
i PROvIsION 407 8S. Dearborn &t., 





Consult this Page for 
Opportunities 
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cated in small Virgin town. Permanent job, 
good opportunity. ive full details, experience, 
age and salary expected. W-132, THE NATIONAL 
— 407 S. Dearborn St., Chicago 5, 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to handle help. 
Give details of past experience, age, and salary 
expected. W-106, THE NATIONAL PROVISION. 
ER, 407 "S. Dearborn St., Chicago 5, Ill. 





WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Middle sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





OPENING FOR: Experienced casing salesman to 
cover Minnesota, ——_ Iowa, Nebraska, and 
Western Illinois. Full line. Replies confidential. 
W-149, THE NATIONAL PROV _— 740 
Lexington Ave., New York 22, N. 





WANTED: Sausage maker who can make full 
line of sausage. Good pay for right man. Must 
have good references. Bohmann Meat Products 
Inc., Richland Center, Wisconsin. 





WANTED: Experienced men; edible rendering 
poultry feed and shortening. N. Y. Meat Packing 
Co., Inc., 646 Bergen Ave., Bronx 55, N. Y. 





WANTED: Man to operate a plant, ren- 
dering plant experience necessa M. Ross Mas- 
son Company, 2160 Montcalm S8t.,  indinmenelin Ind. 





Equipment for Sale 





MEAT PACKERS—ATTENTION 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 4/10” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—3##41 Meat grinders; 1—727 Buffalo Silent 
Cutter; 1—Creasy 3#152-Y Ice ~~“ Inspect 
our stock at 335 Doremus Ave., ark, N. J. 
Serd us your inquiries. WHAT HAVE “you FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 





Plants for Sale 





FOR SALE: Established packing house located in 
intermountain state. a an equipped. Weekly 
kill 150 cattle, 200 hogs. veal, 100 lambs. 10 
to 15,000 Ibs. sausage. “A trucks. Reason for 
sale, owners wish to retire. FS-122, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





FOR SALE: Fully equipped packing plant cen- 

trally located, — siding. a capacity: 

150 cattle, 150 h 15,000 Ibs. sausage. FS-143, 

| NATIONAL. PROVISIONER. 407 S. Dearborn 
, Chicago 5, Ill. 





Plants Wanted 


WANTED: To buy or lease, small packing wines 
with B.A.I. inspection, for slaughtering hogs and 
cattle. W-133, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 








Miscellaneous 





AGENCIES WANTED: Danish contracting and 
engineering specialists in the meat industry, well 
introduced, want sole agencies for modern equip- 
ment and specialty products. National representa- 
tion and installation. Write N. Wernberg, 40 
Vestre Boulevard, Copenhagen, Denmark. 





WANTED TO LJASE: Federal inspected packing 

plant with railroad siding. State details. Write 
- 152, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





CATTLE AND SHEEP RANCH 


South Central Missouri; $6.00 per acre. 
Good terms, good modern buildings. 
Main home constructed of stone and 
stucco, living room 28 ft. long, large 
stone fireplace, finished in knotty pine, 
french windows, screened porches. Ce- 
dar lined closets, nice bath, etc. Kitchen 
with built-in sink combination, double 
mixing faucets, hot and cold water. 
This home is arranged to accommodate 
20-30 people comfortably and is well 
furnished. There is also modern five 
room home and four room stone and 
stucco guest houses, fire places, screened 
porches and all necessary houses, barns, 
ete. All buildings A-1. 

14,500 acres rolling land, in one block. 
1,000 acres fenced with woven wire, on 
river and lake, about 4 hours from St. 
Louis and Kansas City markets. This 
is the Hereford cattle country. 

Other business causes sale—sacrifice 
price to sell quick, $6.00 per acre. Won- 
derful opportunity for ranch or club. 


CALEB SMITH, SIKESTON, MO. 





ATTENTION 


Producers and manufacturers of items 
for the meat packing and sausage man- 
ufacturing industry. 

Our organization is set up to cover the 
entire south where our personal and in- 
Sane contacts could be to mutual bene- 


t. 
Willing to handle any item that has re- 
peat sales opportunities, either on job- 
bing, representative or consignment 
basis. 
Please give full details in your reply. 


W-140 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5. Ill. 





Butcher Frocks For Sale 


White cotton duck, approximately 55’ 
long, 3 pockets, lap over front. Sizes 
34, 36, 38, 40, 44. Price, $33.95 per 


dozen; 200 dozen available. 


L. ATKINS’ SONS 
Box 167, Rochester, N. Y. 





RENDERED BEEF FAT 


We are ready to buy large quantities of the 
above in 50 Ib. containers. Wire your offerings. 
Martin Packing Company 
127-139 Belmont Avenue 
Newark 3, New Jersey 


It’s surprising how quickly some people—and even animals— 
can get stuck up. Take an incident that happened on a neigh- 
borhood street in New York City a short time ago. A truck, 
rumbling along the thoroughfare, struck a bump, and out 
bounced a barrel. About the third bounce, the barrel came 
apart at the staves and spilled its contents—50 gallons of glue— 
over the pavement. Along came a weary-looking horse drawing 
a wagon. With complete lack of caution, he started to plod 
through the coating of glue. In an instant, he was caught like a 
fly on a sheet of fly-paper. Neighing frantically, he collapsed 
on his side, but was scared to his feet when the driver whooped 
and hollered wildly. By a supreme effort, the horse pulled 
himself and the wagon clear of the gooey glue. Along came a 
girl. She stepped off the curb and came out minus a shoe. A 
man lost his balance trying to walk through the stuff and sat 
down firmly, heels and pants’ seat firmly anchored. Fortun- 
ately, White Wings roared to the rescue, retrieving the victim 
and scattering a heavy coating of sand over the film of glue. 


os 


Food is more scarce in Great Britain than it was during the 
European war, the British Information Services reveals. 
Housewives are spending hours daily wandering from shop to 
shop in quest of edibles, particularly meat. Britons took a stiff 
cut in their food rations after V-E Day; for example, cooking 
fats were cut from 2 oz. to 1 oz. per week. The British agency 
adds that the effect of the world shortage of meat is being 
acutely felt in England, and corned beef has been sent to many 
shops in an attempt to make up the weekly ration, which 
amounts to 20 cents worth of meat. 


xk * 


They couldn’t take back the real thing, so American visitors to 
Goderick, Ontario, recently took snapshots of meat in the 
butcher shops there while the S. S. South American docked 
during a cruise up the lake. The photos revealed ample stocks 
of juicy steaks, roasts and chops. 


kk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


The charge that “the big packers run the live and dead meat 
ends of the business” was refuted by Tue Nationat Pro- 
VISIONER On July 5, 1902, in an editorial which pointed out: 
“The inability of the packers to control the livestock market, or 
to even influence it to any notable extent, was demonstrated 
last week in the Kansas City stockyards when the big concerns 
were loth to buy in such a high market. Their holding off in the 
bidding did not affect the selling of stock nor did it bear the 
market. Prices still soared and the packers had to purchase at 
record prices. The cattle simply took care of themselves and 
walked up higher.”’ At the time, good to choice cattle were selling 
at 734@8c. The Provisioner reported also that “pork prices 
responded to the state of things, and went up to 734¢ on June 
27, 1902. The average price for the week before was 7.15c, 6c 
a year ago and 5.15c two years ago.” 
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While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this index 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more — 
economically and to help you make better products which you ~ 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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